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Dedicated to providing a healthy alternative to 
your dessert cravings, Cefiore is its own distinct 
entity in the frozen yogurt industry. At only 
twenty-five calories per ounce, the time and 
dedication that goes into creating this unique 
Italian non-fat yogurt is unmatched by its com-

petitors. Catering to the 
busy lifestyles of health-
conscientous fro-yo con-
sumers is more than just 
a mission, it is Cefiore’s 
forte. Why wait in long 
lines? Cefiore under-
stands how valuable 
your time is and seeks 
to provide quick and 
friendly service at your 
convenience. Since its 
grand opening, Cefiore 

has set out to provide  quality frozen-yogurt, 
along with unmatched friendly customer ser-
vice.
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Only pure and simple ingredients, like non-fat milk and yogurt, are used to create 
Cefiore’s signature frozen-yogurt treat. For being low in the calorie count (at only 25 
calories per ounce), this non-fat frozen yogurt is huge in flavor. Indulging in this delec-
table treat even has its health benefits, since Cefiore’s all-natural yogurt naturally yields 
high-calcium and iron-count. The flavor of Cefiore yogurt is truly distinct. With just the 
perfect amount of tart, the smoothness and creaminess of the yogurt tickles the most 
sensitive of taste buds. 

YOGURT SMOOTHIE

Fresh Fruits $4.75
Green Tea $4.25

TRELEELA TEA

$2.25(hot) $2.55(cold)

Green Tea
Assam Black
White Lemon
Hibiscus Ginger Orange
Spearmint Lavender

LAVAZZA COFFEE

Café Latte $3.00(hot) $3.50(cold)
Cappuccino $3.00(hot)
Americano $2.00(hot) $3.00(cold)
Espresso $2.00

YOGURT

Original:
Small: $2.50
Medium: $3.50
Large: $5.75

Green Tea/ Blackberry/ Raspberry-
Pomegranate:
Small: $3.25
Medium: $4.25
Large: $6.75
(*can be swirled free of cost)

Each Topping   $0.95

YOGURT SNOW ICE

Choice of 5 Toppings

Original $6.25
Green Tea/ Blackberry/ Raspberry-
Pomegranate $6.75
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FRUIT

Banana
Blackberry
Blueberry
Strawberry
Cantaloupe
Kiwi
Mango
Pineapple
Raspberry

TREATS

Almond Nut
Mixed Nut
Chocolate Chip
White Chocolate Chip
Granola
Oreo Cookies
Fruity Pebbles
Mocchi
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www.ce�ore.com

Recent Press /

Little Tokyo’s Cold War

As Yogurt Empire Pinkberry Moves in, Céfiore 
Throws Down the Gauntlet

by Kathryn Maese

Whether you call it friendly rivalry or just healthy 
competition, make no mistake: Little Tokyo is 
about to have a cold war on its hands. The brink-
manship has already begun.

Little Tokyo’s Cefiore (pictured) will face off with 
Pinkberry when the latter frozen yogurt chain 
opens across the street. Each expects to freeze out 
the competition with their brand of the icy treat. 
   
It all started a few weeks ago when representatives of the frozen yogurt shop Céfiore sent out an email with 
the subject line “There Goes the Neighborhood!” Céfiore, which debuted last summer (it was then known 
as Fiore) in the outdoor mall Japanese Village Plaza, had planned to stage its “official” grand opening and 
usher in summer with a blowout event in May.

But then Céfiore officials got word that the ubiquitous fro-yo chain Pinkberry, which has launched a major 
expansion throughout the region, is setting up shop less than 50 feet away on Second Street. Indeed, the 
windows in its new corner shop have been papered for the last few months with Pinkberry’s signature swirl 
and a sign reading, “Opening soon.”

“To demonstrate Céfiore’s superiority to our rival, Pinkberry, we have no choice but to postpone the event 
until the first weekend of summer,” emailed Tyler Barnett, a spokesman for the company. “For the sake of 
friendly competition, we must wait for their doors to open, to allow the customer to decide whose cuisine 
reigns supreme!”

      Photo by Gary Leonard.
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The references to the Food Network’s “Iron Chef” showdown were unmistakable. Barnett was 
throwing down the gauntlet.

During a phone interview with the feisty yogurt spokesman, the posturing only intensified.

“Céfiore is Pinkberry’s only real competition,” he asserted. “We feel we are the only ones who 
have the power to overtake them. We’re prepared to do an actual taste-off, kind of like the Pepsi-
Coke challenge. In my opinion Céfiore’s quite a bit better. I’m a bit biased, of course.”

But would Pinkberry accept the challenge on June 23, when Céfiore plans to launch its cold war?

Though calls to the manager of the Little Tokyo Pinkberry were not returned, excitement is 
already building for the new store. While Céfiore has more flavors and will swirl in any size, die-
hards are hooked on the trademark sour bite of Pinkberry’s yogurt, also known as “Crackberry.”

Food blogger Collen Cuisine is a self-described “Pinkberry addict” who conducted her own taste 
test of the two yogurts when Céfiore first opened. “Pinkberry’s yogurt is more sour, guaranteed,” 
she blogged. “Fiore’s tastes somewhat sour at first bite, but about halfway through, the sourness 
seems to disappear. It seems subtle, but when you eat Fiore and Pinkberry side-by-side, the dif-
ference is remarkable.

“Second, Fiore’s yogurt has more water in it, which gives it a slightly icier texture than Pinkber-
ry. The mouthfeel of Fiore’s yogurt is like a good Italian ice meets gelato: it’s creamy and stiff, 
but when it melts it’s more watery. Pinkberry on the other hand has a richer base: it’s creamier, 
not quite as stiff as Fiore, and when it melts the consistency is thicker and milkier.”

While one blog has spoken, the head-to-head competition for business could become fierce. 
Within Japanese Village Plaza alone, there is a gelato shop, an ice cream counter and a mochi 
vendor.

In the past year, Little Tokyo has experienced a retail and residential resurgence, as pricey 
sneakers stores, trendy restaurants and high-end apartments have opened. As a result, the small 
community is thriving with increased foot traffic, a fact that could bode well for the competing 
yogurt outlets.

Indeed, on a recent Saturday night at about 9 p.m., Céfiore was packed with connoisseurs of the 
tangy non-fat treat. The brightly lit, modern space is decorated with about half a dozen tables 
with comfy chairs and a few Lucite stools at a counter.
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A digital menu touts the store’s four flavors - original, green tea, blackberry and pomegranate-
raspberry. Céfiore sweetens its product with Stevia instead of sugar to play up the all-natural, 
healthy element. But the dessert doesn’t come cheap: A large cup will set you back $5.75 and 
each topping (there are more than a dozen) costs 99 cents.

“Our portions are bigger, we have a wider selection of toppings and quite a few more flavors,” 
Barnett said. “Pinkberry only has green tea and original.... We’re not worried about them.”

Céfiore may benefit from some of the Pinkberry backlash created as a result of the chain’s rapid 
expansion, long lines and nightmarish parking at some of its stores, not to mention assertions 
that Pinkberry’s product may not technically qualify as frozen yogurt. But then again, Céfiore is 
owned by Japanese food giant Todai, which has led some to support the independently owned 
Pinkberry over the upstart.

“The big turn-off for me is that Fiore is a subsidiary of Todai,” wrote food blog Oishii Eats. 
“Yes, Todai, the Sushi and Seafood Buffet chain. As much as I love that Fiore is closer than the 
WeHo Pinkberry, I find myself wanting to support Sherry Hwang’s woman made business (You 
go girl!) over Todai’s frozen yogurt project.”

Much like it did in the 1980s and ‘90s, the frozen yogurt craze has taken over with a vengeance. 
And, at least for now, it shows little sign of slowing. On the western end of Downtown, for 
example, Korean frozen yogurt giant Red Mango (said to have originated two years before 
Pinkberry) was scouting a retail space in the Vero condo project at 1234 Wilshire Blvd. but opted 
instead to wait.

Retail broker Marty Shelton, who represents Vero on behalf of NAI Capital, said Korea’s second 
largest yogurt outfit, Yoguberry, is now considering a lease at the new residential building.

“Red Mango looked at the site and passed,” he said. “Red Mango is taking its expansion slower. 
We haven’t signed a lease yet with Yoguberry but they are looking.”

The latest in the growing field of fro-yo contenders to venture Downtown is Kiwiberry. The 
chain plans to open a store in the California Market Center on Ninth Street, according to the 
company’s signage posted on a soon-to-open store, as well as another location - in Little Tokyo.

Looks like the cold war will get even colder.
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