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If you do some hot chili peppers and then you want to make ice cream, as long as you rinse this out with some hot water and soap, the chili powder will wash right out. Anytime you want to dry something you want to have the water out of the container, so you just want to dry that up real quick here. This is wheat; I bought this down the street at Bel Air. They can come out, now this is machine tightened so you can’t undo this by hand. No, what you want to do for cleaning the blade is just put some water and soap in here and turn the machine back on let it be its own dishwasher. It will actually clean itself like that. So I’m going to- see if I can’t carefully put some of this wheat in here, I just want to show you how to do something like this real quick. I’m just going to throw in some of these wheat berries (?); hey Beau, could you put this in a Ziploc bag? 


Pop the lid back on there; now this is very important, the lid is free so you want to make sure you actually use it every time you turn your machine on. Just get that dried up real quick. Now you can change the coarseness of it as well; if you want a really fine grind, you can put it on high but if you just want to crack the grain- let’s say we’re going to make a cereal, cracked wheat- you can use what we call our variable speed and just kind of alternate. The higher number you go, of course, the faster the blade spins and the smaller the particle size is going to be when it comes out of the container there. Let me grab a little bowl here and I’ll show you; now this would be like a cereal, if you want to actually just crack the grain- you’ll see how we’re just beginning to crack that. Now if you want to make flour, you’re going to leave that on high speed…. It takes about 60-90 seconds, and you’ll have whole wheat flour. You can make powdered sugar; you take 1 ½ cups of sugar and add corn starch, and you have the powdered sugar coming out of there. 


The books come with the machine, so you get about 400 step-by-step recipes. Right now, it’s normally a 3 year warranty; but with our 10 day promotion- if you purchase the machine- we go ahead and bump that up to a 7 year warranty, so you get an extra 4 years for free, just for purchasing from the Costco promotion here. Now this is just a short time road show, it’s not a product they’re going to carry here in the store, so once we’re gone the machine go with us. So you can see how we’re actually starting top turn that into a flour now. You can run it a little longer to make it a little finer. As far as cleanup goes, just a little soap and water each time, turn it back on and it washes itself… that’s nice. A lot of people don’t want to take the bottom off; this is more convenient as far as the cleanup goes. Yes, dishwashing soap, correct; it’s already in the water; we just use a little dawn dishwashing liquid. Whatever your favorite brand is, you could use that. 


Something else that you could do to make it simpler for cleaning is take your sink out and just use 3 buckets like this for cleaning, that works out pretty good too. The other container- the container’s the same, it’s the blade shape that’s different. Yeah sure, I’ll get one out of the box here and show it to you; it’s a flat square design, a little higher tension, so it works really well for kneading the dough and forming the gluten. It’ll knead the dough.


 It kind of bounces that around and gets it all chopped up; now remember your tamper comes with, so if you ever get things hung up in the corner you can kind of just pop it right down in, but- you know- you’re not going to have any fuss as far as ending up with tears from the onions or anything like that. It doesn’t over process the food either; a lot of times you go to chop things up in a food processor, what happens is you and up with mush because the blade goes a little too fast- it won’t go slow enough. 


Now the container’s virtually indestructible; you can see after I turn it upside down that I chopped those onions. You can do cheese like that- grate- really anything; make fresh salsas and coleslaws, dips, spreads, pâtés, any of those things. 


So after I’ve made this flour I can actually put in honey, yeast, water, and salt; and knead the dough. You want to see it knead dough? I can do that for you real quick sure. It takes just a second here, so let me put a little more wheat.


Great juicer isn’t it? It makes great smoothies; you go to Jamba Juice, Smoothie King, Blenders, Juice Shack, and places like that- a lot of them have the Vitamix machine. Here it liquefies the whole food; you’re getting all the pulp, the fiber. Have you ever heard of Prevention Magazine? They actually compared the Vitamix to things like the Juice Man, the Omega……things like that, this is actually the top rated commercial juicer on the market, and it makes that whole juice. Your extractors take all that pulp and fiber out and just throw it away; you actually have 960 times more nutritional value when you liquefy the whole food. We use it all- the skin of the peaches- the only part we won’t use are like the pits; you don’t need stuff like the pit, we leave that stuff out. The rest of it’s pretty good. A little banana here, now this is something you can’t even juice- you could squeeze bananas, you could stand on it, take it outside and run it over with a car, banana juice isn’t coming out. You make total juice out of it by liquefying it up with everything else. Now this type of stuff is actually edible; I could put this in there and it would liquefy it, but it’s really bitter. What we recommend- with anything that’s going to disflavor the juice- just kind of leave that stuff out. What you could do- if you didn’t want to waste it- is put it in a little cold water and make compost with your plants; banana peels emit odors that ants don’t like. 


The strawberry stem is actually good for you; it gives you chlorophyll, iron, vitamin C. It’s actually twice as much vitamin C in the green leaves of the berries as there is in the fruit itself. The seeds on the strawberries, about 91 different nutrients in one little tiny strawberry seed, 47 of them are actually phytochemicals that are going to help fight cancer. A little fresh pineapple- a great source of bromelain- which is a natural anti-inflammatory, a lot of soluble fibers, and good digestive enzymes. I like a little lemon here too, now lemon’s tart instead of bitter- we do eat tart foods we just have to peel it all (?)… 5 times more vitamin C in a whole lemon verses just the juice. How do like a little kiwi? Now we’re actually going to eat the skin, it doesn’t add flavor one way or the other. Get some cantaloupe in there; it’s actually the second most nutritious fruit you can eat… the seeds are good; B vitamins are found in seeds, amino acids, iron, protein, fiber, are all found in seeds. Now let’s say I just eat the seeds, believe it or not we don’t have enzymes to break them down, they’ll just pass right through us. This machine is actually going to crack the cell wall and bleed all those nutrients right into the juice. What we’re doing when we’re liquefying the whole food like this is we’re increasing the bio-availability of the food- making it a lot easier for your body to absorb it and stimulate all the nutrients like that. 


I like a little- a couple of- frozen berries, it just gives the juice a little more color there for us. We’ll go ahead and throw a couple of these right in there; and a little ice, if I didn’t put- you saw me make soup- it will actually boil water just by friction. So you can do soups, syrups, gravies, butters, sauces all kinds of different things. So when you’re actually juicing, it’s good to put something cold in- ice or frozen fruit, my wife actually likes to use yogurt in her juices, she also makes protein shakes; she’ll put a little soy protein powder and things like that. We’re making what I call whole juice and I can add anything I want to it- if you want to put flax seed in the juice or wheat germ, you can do that as well. 


Now you can change the speed, your Vitamix is about 8 different appliances all rolled into 1. You have 3 switches: on and off; you have a variable 1-10; and then you have the ability to change it between high and variable. If you put it on number 1; then it’s a food processor, you get into making salsas, coleslaws, sauces, spreads, pâtés, and things like that. We can adjust the speed on the dial, so anywhere between 1000- 24,000 RMP’s. Now on high speed, that’s 37,000RPM; this tool also comes as part of the machine, it’s referred to in the cookbook as a tamper. You can push that fruit right down to the bottom, you cannot grind that up…. It will not go down to the bottom there. We’ll let that mix for about 45 seconds, real fast. We’ll get a few little cups out here and let you guys try this. 


If you get a Vitamix these things are all included; you actually get our whole food recipes for better living, the getting started book, the video there, that’s all part of the packaged deal. Now it’s normally a 3 year warranty- you can see on the box right there, it says 3 years- but what we’re doing as a kind of special- for the promotion right now- is if you actually do get a machine, we actually send that with a 7 year warranty- you get a full 7 years. So it’s parts and labor; and it comes with a 30 day money back guarantee. Our dry container is another option; its parts are made for grinding whole grains and making breads, pizza crust, bagels, and doughnuts. That, actually is sold separate, it’s 72.99. The machine itself here at the store is 359.99 it’s actually about a $65 savings to get yours here at Costco. I don’t know if you got yours at a fair, or a home show, so you actually save about $45 off of our fair price and $65 off of our factory price when you get it here at Costco. So this is the lowest price they ever sell for at shows like that. Here’s a little juice for you; pulp, fiber, seeds…. Today’s my first day so it’s really easy to do all this stuff… you see the video there. Let’s all get a chance to try that juice out right there. 


Now the cleanup I love, have you ever used a juicer or a food processor, they’re kind of a pain to clean. This is it, you put that in a little soap and water and you’re done, no scrubbing. Now it can come apart if something were to break, but for cleanup, you never disassemble the container, it always stays together. The worst thing you’ll do is actually do is put soap and water in here and just turn it on, that’s a great way to scrub it too. It’s actually a self cleaning machine; look how easy that is, isn’t that awesome? 


It’s a terrific ice crusher as well if you want to get into making frozen deserts; ice creams, fruit sorbets, things like that. We’re going to make a little orange, mango, peach; banana sorbet- doesn’t that sound good? That’s a little orange mango juice right there; now we’re going to take about half a banana, and you can actually use frozen ones too, my kids actually love honey banana milk shakes. So what I’ll do is take a little bit of frozen banana, some soy milk, and honey and you blend that on high speed for about 30 seconds you have a delicious honey banana milk shake. The soy milk tastes the same when it’s all blended up with stuff, you can’t taste the difference. We make a terrific amount of smoothies at home- I actually have 3 children myself- they love whole juices, we make fresh salsa in the Vitamix machine; make homemade peanut butter, put in a can of nuts turn this on and within 45 seconds you have fresh peanut butter coming out of the Vitamix machine. Now all that’s done with one blade and one container; you know, if you bought a peanut butter maker like they sell-or use- at the grocery store, that’s about a $3000 machine. Your Vitamix- in all- replaces about $1200 worth of appliances, just one blade and one container, just really a neat unit. I’m going to use a little powdered milk right here; if you don’t have this at home, you run out, laundry soap will work out… just kidding, you can add yogurt or tofu, anything like that. A little shot of honey, just kind of squeeze that, you could even pat your honey on the bottom when you’re making stuff like this. It’s really that easy. A little ice to help freeze this; now the more ice you add, the thicker it’s going to be and any size ice cubes will work- just kind of load those right in. Again, get our lid on here, this is free- it actually comes with the machine so make sure that you use that each time. Just going to kind of snap that right in place there; start on high speed, you’re going to use your tamper a little more because this is kind of thick. We’re going to take all those ice cubes, that frozen fruit, and push it down in there. Now it’s hitting the lid so you know you’re not pushing that in there too far. That’s going to create what we call a vortex, it’ll kind of bring all that food down to the bottom. When you get a nice smooth, creamy consistency, it’s going to be all done. You can do a lot of different ice creams- in the desert section- you can make chocolate, you could make a chocolate peanut butter ice cream if you want. Just like that we have a little frozen desert coming out of the Vitamix. 

You guys are actually familiar with it, it’s actually the top rated commercial blender on the market; all we change commercially is the label- when you go to Smoothie King the Vitamix machines that you guys have is what they’re using as well; Starbucks, Dunkin Doughnuts, and Hagen Daas as well. Now if you go ahead and purchase 100 of these units at the show today, we’ll go ahead and put your name on the label as well. If you are interested in getting 100 of them, my name’s Adam, you can talk to me about that personally you don’t have to talk to anybody else. We’re going to give you an opportunity to let you try the ice cream here, it’s really delicious. We’re going to kind of do things backwards, we’re going to make soup next; we’re going to give you desert before the dinner and show you guys that it takes about 90 seconds to make homemade soup in the Vitamix machine. The way it heats is friction; the only reason this is frozen and that juice was cold is the ice or frozen fruit that I put into it. Everything gets hot eventually on high speed because of the blade speed. It will actually bring water to a boil so you can make fresh gravies, sauces; however, when you’re cooking with this it’ll never lump, burn, scorch, or curdle- it’s friction so there’s no way to really mess this up. So the worst thing you can do with ice cream is run it for about a minute and a half, you end up with a milk shake. If you ran it for about 5 minutes, you’ll end up with a hot ice cream. 

When you eat this, just kind of eat it like an ice cream cone, you just don’t eat the cone; you can just kind of try that out real quick, let me know if that’s good… isn’t that tasty? It’s really refreshing too; it doesn’t have all that excess fat into it, so it is that little orange mango juice concentrate and that’s just to give it that main flavor there. You can make a raspberry sorbet, anything like that, the ice- any size of ice cube will work, in our house we just have and automatic ice cube maker, the half moon shaped cube, works great. Actually, the bigger cubes work a lot better because they shatter real easy inside the container. We actually suggest using the big ice cubes when you’re using the Vitamix container. There’s that cleanup again. I want you to look at that blade, that blade is 1/8th of an inch, solid stainless steel, dull as a butter knife, never requires sharpening, you don’t ever have to replace that, it’s all stainless steel dry unit ball bearings, these containers are actually polycarbons- like what they use for riot gear, bulletproof glass. Anybody have a gun? Awe, we’ll skip that part then. It is pretty tough stuff; it won’t crack or break on you. Let me show you real quickly here too; we just liquefied juice and made an ice cream there, now I told you it’s like 8 appliances in one, if you flip that onto variable speed you’ll see it just kind of dance the food in there. For smaller pieces you just turn the dial, each time we nudge that it makes the blade spin a little faster and we get little smaller pieces coming out of the machine. Now one thing you’ll notice is it will not over process your food, have you ever used a little Cuisinart? As a matter of fact they have the Cuisinart right back here, it’s $189 and all it does is chop up food- half the time it just comes out as mush because they have a tiny motor and the blade has to spin real fast, otherwise it gets bogged down. Your Vitamix machine, a little over 2p horsepower motor, so a lot slower than a regular food processor. You get a nice even chopped carrot like that, you can do egg rolls, you can do cheese like that, do carrot salads, fresh salsas. 

I’m going to roll that up and make a little soup out of that; now if you’re not a soup eater, this is a carrot burrito… just kidding. Let me add all these veggies here, we’re going to add a little celery- you ever put that in a garbage disposal, mess ‘em up really- here we’re going to liquefy it, you don’t have to worry about little strings or anything. Some little green onion- we can add to this- we’ll toss that right in. I’m going to start off with a couple of cups of preheated water, now if you put in cold water you’re still going to have hot soup but it does take about 6 minutes. This way we can do it in about 2 minutes, now feel that right there, is that real hot? Say no, it’s good for the demonstration; it’s just kind of warm. Now I’m going to let this run for about 90 seconds and then I’ll let you feel that again, now the way it heats is friction as I mentioned. Just put that back on the high speed, we’re going to add a couple of things here- take a little bit of red bell pepper, lots of vitamin C there and cabbage. Actually, men, eating 2 or more servings of raw cabbage per week can cut your risk of colon cancer by about 66%, prostate cancer in men by about 70%, actually 100% in women. We’re going to also put in a little bit of yellow squash right here, and also how about garlic, you guys like garlic? That’s great stuff isn’t it? Good antioxidants, a good natural healer, anti-viral, a natural antibiotic, it’s even antisocial. Think about that, it’s a lot of anti’s; peel and all, just kind of throw that in. we use a little bullion cube here as the base so just grab that out. Have you ever seen one of those before, we don’t even peel it; we just toss it right in, just kidding you always want to peel that. If you like meat though, you can add cooked chicken, beef, or fish, any kind of cooked meat; a little jalapeno pepper, remember peppers are good they actually help build the stomach lining, they’re a natural expectant, they will clear any inflammation in the chest. Now we’re going to make tortilla soup, have you had that before? This is on page 104 of our cookbook, now we also have things like lentil soup, corn chowder, clam chowder, chicken and rice, broccoli. One of my favorite soups is mustgo soup, have you ever had that? You just look through the fridge and whatever must go we put in there. Add the olives and add a little bit of the mexi-corn right into the soup there; and it is tortilla soup so if I just take a little handful of tortillas here, now you can use any kind of tortillas that you like. My wife what she does that’s pretty good- instead of putting the chips into the container, she just puts them into a bowl and pours the soup in on top of those. Shove a little cheese on top and garnish it with a little bit of cilantro, looks like they would serve it in a restaurant; it’s all in the presentation, you know? Here we just pour it out into a little 3oz Dixie cup so it works out pretty good for me to just get it all chopped up inside the machine here.

Clear some space here for you and give you guys a chance to try that out, it’s absolutely delicious. As far as getting a machine, they’re right here behind me, just pick one up and take it to the checkout stand; they’re 359.99- that’s the price of the total unit- now I mentioned that the dry unit- that’s that other part used for kneading whole grains, making bread, pizza crust, doughnuts…- that is an $80 option here at the show, they’re usually 129. Excuse me they’re 72.99 here at Costco, but they’re normally 129, so that’s an excellent price on the dry container there. I’ll let you all try a cup of soup out there, really good. So are you guys coffee drinkers here at all? 

When you purchase the Vitamix machine you can get any color you’d like as long as it’s white, we supply you with a multitude of different colors there to choose from. Again, the cookbooks all come with it so that’s a good deal. I’m going to show you how to do a delicious coffee drink here. We’re only here for 9 more days, today’s our first day so 10 days total. Once we’re gone the machines go too, this is just a special road show at the store so definitely take advantage of it. We’re going to make a little mocha, these are delicious. We’re going to take a 1 ½ cups of this little half and half right here and we’ll pour that right in. we actually do fat free half and half, you ever see that? Half and half of what I don’t even know but it works. We’re going to use a little bit of coffee, I actually like to use the whole coffee bean. I want to show people how this will grind coffee too, so if you want to use it as a coffee grinder, your Vitamix will do that as well. A great coffee grinder.72.99 is our dry blade, that’s for kneading dough and making bread. The machine itself is actually 359.99 and that’s a $70 savings when you get the machine here at Costco right now, so terrific deal on that, you get a 7 year warranty on that- it’s normally 3 years but as long as you send your registration card in within 10 days of this promotion, you actually end up with a 7 year warranty. All the cookbooks come with it as well.
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