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QUICK FACTS 

  

Concept Creative & Unorthodox Ice Cream 

Tom’s Palette is best known for colouring outside the culinary lines and pushing 

the boundaries of what makes ice cream great. It encourages its guests to be 

adventurous and open-minded, and to judge the ice cream by its flavour, rather 

than by its individual ingredients. 

 

In addition to creating unique flavours like Chee Cheong Fan, Nasi Lemak, and 

Salted Egg Yolk, it also experiments with local and Asian-inspired ingredients, 

which it hopes will find more footing in the local ice cream scene. 

 

Key Facts  Tom’s Palette has over 180 flavours in its repertoire, and it aims to release 

at least 1 new flavour a month. 

 The shop does not add stabilisers to its gelato, and does not use premixes 

or artificial flavouring. 

 It technically sells Gelato, but does not insist on the distinction. 

 One of the shop’s founders, Chronos Chan, is a consultant with Carpigiani 

and teaches the Carpigiani Gelato University courses conducted around 

Southeast Asia. 

 There is no Tom working at Tom’s Palette. 

 

Opening Date 18 September 2005 

 

Contact Details Address:       Shaw Tower #01-25 | 100 Beach Road | Singapore 189702 

Telephone:   6296 5239 

Email:            smiles@tomspalette.com.sg 

Website:       www.tomspalette.com.sg 

 

Opening Hours Mondays to Thursdays: 12pm to 9.30pm 

Fridays and Saturdays: 12pm to 10pm 

Sundays: 1pm to 7pm 

 

Prices Ice Cream Cups  Milkshakes $8 

3oz $4 French Waffle $7 

4oz $5 +1 scoop of ice cream $10 

Ice Cream Cones  +2 scoops of ice cream $13 

Single Scoop $5 Brownie Waffle $7.5 

Double Scoop $7.7 +1 scoop of ice cream $10.5 

Parfait $6.8 +2 scoops of ice cream $13.5 
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HISTORY 

Tom’s Palette was founded in 2005 by husband and wife team Chronos and Eunice as an avenue to 

express their love for food and creativity. The original concept for Tom’s Palette is quite unlike what it is 

today, and it was first conceptualised as a cold plate ice cream parlour. 

2002 While pursuing his degree in Mechanical Engineering at The University of Queensland, 

Chronos begins toying with the idea of starting a shop. He returns to Singapore the same 

year and pursues a full-time job creating compressors. On his days off, he works on 

designing a cold plate machine. 

 

early 2004 The machine is completed and Chronos begins work on the ice cream. Because of the 

high humidity in Singapore however, large ice crystals form too quickly and he finds that 

he can’t produce the quality he desires. 

 

late 2004 Chronos is about to give up on the idea when he opens up to Eunice about it, and the 

concept for Tom’s Palette truly begins to take shape. Together, they research books and 

internet resources, but their experiments yield unsatisfactory results.  

 

Their friend Chef Teo teaches them how to make vanilla and chocolate ice cream, and 

they successfully make their first batch of ice cream together. 

 

2005 Tom’s Palette opens at Shaw Tower. Eunice works in the kitchen to pasteurise and make 

everything by hand, while Chronos continues his full time job and works tirelessly to 

support the shop after work.  

 

The shop struggles to stay afloat, making just $30 a day. Customers leave notes with 

words of encouragement for them, which they pin up and draw motivation from.  

 

2006 A student from Nanyang Technological University tries the ice cream and leaves 

impressed and fascinated. He spread awareness around his school, and the team 

manages to secure tie-ups for newsletter publications and promotions in the school. 

 

2007 On the night of their wedding, Chronos and Eunice receive a call from a member of the 

press about their Salted Caramel Cheesecake ice cream. An interview is conducted the 

very next day, and the shop starts to build a steady stream of customers from the 

subsequent media attention. 

 

Tom’s Palette gets it’s very first automated Pasteuriser from Carpigiani. After 14 hours of 

trial and error and 120 litres of wasted mix, they successfully produce their first few tubs. 

 

2011 Inspired by Liu Sha Bao in Hong Kong, the team creates a Salted Egg ice cream – a staple 

flavour that is still around today.  

 

The shop’s longest-serving staff, Qinwei, joins the team as a part timer ice cream 

scooper. She works while studying Mathematics at National University of Singapore 

 

2013 Tom’s Palette launches the White Chocolate Nori ice cream. 
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ORIGINS OF THE NAME 

Tom was, and continues to be, a good friend of Chronos who constantly questioned his decision to 

start an ice cream store, as he knew that it was a difficult market to break into and even harder to 

stand out in. His dissuasion and doubts helped create a rock solid philosophy on which the shop was 

founded, and made Chronos realise just how passionate he truly was about ice cream. 

Chronos and Eunice decided to call the shop Tom’s Palette as a reminder to constantly stay on top of 

their game, continue innovating, and give their absolute best to make every day a success. 

 

THE PROCESS BEHIND CREATING A NEW FLAVOUR  

The team draws inspiration from everywhere, including dishes and snacks like Nasi Lemak or Kueh 

Dadar. 

1. It always begins with tasting session, where they try to taste the individual ingredients and 

break them down into their components. 

2. Next, they discuss how to bring out the most important aspects of the dish before performing 

their own research. 

3. A few days later, they meet to discuss reconstructing the different flavours into ice cream, as 

well as possible mix-ins and pairings to enhance the flavour. 

4. Trial and error is the key to success, and the first batch goes out to the customers. The shop’s 

team gathers feedback about the flavours. 

From there, the team encourages its guests to try the ice cream and collect feedback from its 

customers. Tweaks are made based on the feedback gathered until the team is satisfied with the 

finished product. 
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POPULAR FLAVOURS 

The shop always has 27 flavours on display, and these 6 favourites are always available. 
  

Dark Chocolate 

Sorbet 

A rich and aromatic diary- and egg-free sorbet crafted with three 

ingredients: water, sugar and cocoa powder.  

 

Created to give guests who are lactose intolerant more choices. 

Granny’s Favourite 

Chocolate Malt ice cream packed with Cookie Dough and Chocolate Chips.  

 

A tribute flavour to the ‘auntie’ who works at the Wooden Spoon, who has 

been an incredibly kind neighbour since the inception of Tom’s Palette. 

Rum & Raisin 
Created with a housemade Rum Paste that has been infused for a month, 

and Rum-soaked Raisins. 

Salted Caramel 

Cheesecake 

A Cream Cheese ice cream layered with housemade Salted Caramel.  

 

Launched in 2007, this is the very first savoury flavour at Tom’s Palette. 

Salted Egg Yolk 
Crafted from Vietnamese Salted Egg Yolks.  

 

Launched in 2011, this ice cream was inspired by Liu Sha Baos. 

Yuzu 

A tart and fragrant ice cream. 

 

Created from adding Yuzu concentrate that has been directly imported 

from Kochi, Japan. 

 

 

UNCONVENTIONAL FLAVOURS 
  

Chee Cheong Fan 

Glutinous Rice and Rice Milk ice cream layered with a modified Chee 

Cheong Fan sauce. 

 

This started as a collaboration between Kwong Woh Hing and Tom’s 

Palette, and they worked together to create this flavour in 2018. 

Chicken-in-a-Biskit 

Ice cream made from the biscuit paste, layered with Parmesan, Monterey 

Jack, Chilli and Jalapeño Cheese sauce, and packed with White Chocolate-

coated Chicken-in-a-Biskit crackers. 

Nasi Lemak 

Glutinous Rice ice cream infused with Coconut, Lemongrass, and Pandan, 

and packed with Peanuts and shards of White Chocolate mixed with the 

following: Onion Powder, Garlic Powder, finely ground Anchovies, Curry 

Leaves, and Chilli Flakes. 

Parmesan Cheese 
14-Month Parmesan Cheese ice cream with White Chocolate-coated 

Cream Crackers. 
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Pipagao 
Sweet, minty and slightly herbal ice cream. Crafted from the Three Legs 

Pipagao syrup. 

Savoury Crunch 
Savoury Milk base with chunks of housemade Biscuits, made from Potato 

Chips, Pretzels and Nestum. 

Tau Cheong Rocky 

Road 

Tau Cheong ice cream with housemade Kinako marshmallows and 

Chocolate-coated Toffee Almonds. 

White Chocolate 

Nori 
Milk & Seaweed ice cream packed with White Chocolate-coated Almonds. 

 

ASIAN-INSPIRED FLAVOURS 

  

DESSERT-INSPIRED 

 Black Sesame 

 Chendol  

 Coffee & Gula Melaka 

 Dou Jiang You Tiao 

 Hainaese Kaya 

 Kueh Bangkit 

 Kueh Dadar 

 Mango Sticky Rice 

 Pineapple Tart 

 Pulut Hintam 

LOCAL AND ASIAN FRUITS 

 Chempedak 

 Coconut Sorbet 

 Dragon Fruit Sorbet 

 Lychee 

 Pink Guava 

 Salted Coconut 

 Soursop 

BOTANICAL & BEVERAGE 

 Chrysanthemum 

 Lemongrass 

 Longan Red Date 

 Luo Han Guo 

 Milo Dinosaur 

 Osmanthus 

 Thai Tea 

 Vietnamese Coffee 

 

 

### 
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PHOTOGRAPHS 

To download logos and images from Tom’s Palette, please visit: 

https://www.dropbox.com/sh/sp0qhuko56w3nql/AADj0RgdZMJ9bD-ZqDynMSKga?dl=0 

Images of particular flavours are subject to availability, or can be requested by contacting the team. 

 

MEDIA CONTACTS 

Chronos Chan 

Founder and Director 

Tel: 6296 5239 

Email: sales@tomspalette.com.sg 

Faith Yap 

Events and Marketing 

Tel: 6296 5239 

Email: smiles@tomspalette.com.sg 

 

 


