
Now we're at the last chapter of the series in 
the land of Uncle Sam, that showed us 4 (four) 
different food establishments, between 
restaurants, cafes, ice cream palors, and 
confectioneries, visited by the Food Engineer 
and Gastronomy student, Nathalia Araujo, 
during her gastronomy trip to the United 
States of America, between the 12th and 26th 
of May of 2016. 

Our last stop is EGGLOO, a store of desserts, that installed itself in New York and offers 
waffles in cone form, with ice cream fillings and toppings, like confetti, condensed milk, 
and cereal. They look like a work of art instead of something edible. Whoever goes to New 
York can't go without tasting it. 

EGGLOO 

EGGLOO is a store founded by 3 chinese descendants, Michael Tan, David Lin, and 
Jessica Tam. Michael Tan, Mike, would go to Chinatown with his mom, in New York, 
USA. His favorite snack while there would be waffles made with eggs of a peddler. One 
day, the peddler didn't show up and Mike was disappointed because he couldn't taste his 
favorite lunch. Years later, Mike, David, and Jessica got together to invest in a new 
business, modern, and full of flavor that resulted in EGGLOO. The first and only store 
was opened, in Febuary of 2016. Michael Tan, in an exclusive interview with FIT&FAT 
Kitchen, revealed that there's a chance of the brand coming to Brazil. 

From left to right: Jessica Tan, Michael Tan, and David Lin. 
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The Waffles 

The waffles, made with eggs, are foods normally found in all of the streets in Hong Kong. 
It's base can be ripped and eaten individually. The dough sold by EGGLOO is made in-
store. According to Michael Tan, "The secret formula is consistency." EGGLOO's 
waffles are made in Hong Kong, with a crunchy exterior and a soft interior. 
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The Menu 

EGGLOO's menu is made by different types of waffles and ice creams, this way the client 
has the option of creating their own lunch. First they choose between a cone or sundae. 
Then they choose the flavor of the waffle, followed by the ice cream flavor, and then the 
toppings. The results are true works-of-art! 

“We like to switch up the ice creams every so often to keep a constant variety available. 
Our current season soft serve ice creams are taro and thai milk tea” said Mike to 
FIT&FAT Kitchen. 

Tasted Snacks 

During her visit to the store, Nathalia tasted a waffle in a cone with strawberry ice cream. 
According to her, this kind of food is first tasted through your eyes and, if it didn't melt, 
anyone could spend hours taking pictures and observing every detail.  
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She can confirm that the waffle is crunchy on the outside and soft on the inside and states: 
"The combination with strawberry ice cream is also delicious, it came out great!” 

Visited Store 

EGGLOO is situated in 60 Mulberry Street, New York City, New York. The working 
hours are Sundays to Thursdays from 12P.M to 10P.M. (noon toten P.M.) and Fridays and 
Saturdays from 12P.M to 11P.M. (noon toeleven P.M.). 
 

Check tomorrow for the exclusive interview, in full, with one of the founders of 
EGGLOO, Michael Tan.
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