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Darren Fornsworth:
- when you get then the warranty cards fill that out, it’s already pre-posted and has your BIN number on your machine that allows you to have (inaudible) more years of warranty.  You look at the box (inaudible) warranty (inaudible) more than 7 years.  That’s pretty impressive.  Plus you’re getting all the cookbooks in the video.  Okay…

Female Speaker:
(Inaudible).

Darren Fornsworth:
- if you look at Starbucks, they use this machine or (inaudible) use this machine, (inaudible), Smoothie King, Chili’s, TGI Friday…

Female Speaker:
(Inaudible)?

Darren Fornsworth:
- but it’s the same motor, same blade.

Female Speaker:
Okay.

Darren Fornsworth:
Yes, so you’re getting a commercial machine built to last you as long, if no longer than those guys.  You’ve got to realize Chili’s…

Darren Fornsworth:
-our blender, because they break down on them all the time, okay now putting grades in here for those of you – you guys have a juicer at home?  Okay, what do you do with the pulp?  All you have the Vita Mix, even better, so you make sure you leave those seeds in there right?  Make sure you leave those seeds; seeds are actually more nutrient than the actual fruit, because that’s the vital nutrient.  I’m sorry.

Speaker:
(Inaudible).

Darren Fornsworth:
Well there’s trace amounts of arsenic in apples, but you have to eat a bushels of those.  You know, you’re getting a lot of nutrition, you know, if you look at most vitamins that we buy over the counter, supplements, they’re synthetic (inaudible) which you get out of seeds, stems, cores and roots so why not just get it the natural way?  Why pay them to powder that and then put preservatives and different chemicals in it.  We have the ability here, with this tool, to put as much nutrition in those as we could ever want to put in.  That’s very important.

Female:
(inaudible).

Darren Fornsworth:
-with the sound barrier?  Do we have sound barriers?  

Darren Fornsworth:
That’s my brother and sister I paid them to come here and tell people…

Okay, let’s see what else do we want to put in here, going to put in some cantaloupe and cantaloupe is the second most nutrient dead fruit that we can put in our bodies.  Number one is papaya, you don’t want to put those seeds in, papaya seeds are real spicy.

Female:
(Inaudible)?

Darren Fornsworth:
Absolutely.  You know you can make your own soy milk in here, you can make humus, lump free gravies, dips, fondues, puddings, I mean you’re getting something that’s just a phenomenal tool to use, because you’re going to use it.  And I recommend trying to learn at least two to three new recipes every week.  The more recipes you know, the more you’re going to use it and it needs to stay on the counter.  Now for those of you who don’t have a juicer, or who have a juicer you know you can’t juice anything out of a banana can you, it’s just all fiber, right?

Male:
No, you’re fine.

Darren Fornsworth:
Okay, let’s see what else we need here, we’re going to put an orange in there, now when you do your orange you guys, leave as much of that white part on as you can it’s called the pith and has three times more vitamin C in that pith than what’s inside the rest of the orange.  There was a myth that says that pith, that white part, is the bitter part, it’s not bitter.  The bitter part is the acid juice out of that rind, that’s what they use to make furniture polish, cleaners…

Female:
Solvents.

Darren Fornsworth:
- (inaudible).  Okay, I was going to say something, but there was kids here and I don’t want to give any ideas on flammable stuff.

Female:
(Inaudible).

Darren Fornsworth:
 Oh so you know, that’s right go to your science class and learn all that right?  Okay the other thing we want to put in is our strawberries.  Now if you look we’re going to leave the seeds and the leaves on there.  Leaves are our source of chlorophyll, we’re getting iron out of here as well and if you want to boost your immune system with fighting allergies, buy local honey, okay.  You can get local honey in your system it will actually help boost your immune system with allergies.  And then ice.  Get our ice in here; low carb ice will help you on a low carb diet.  Okay, now first of all with your juicer at home, what’s going to happen?  You might get one cup to one and a half cups of juice, right?  It takes a lot of produce for a juicer, but what you’re doing is you’re attracting fructose, which is sugar and water and you throw away that pulp, when you did that you just threw away up to 85% of the nutrients, but also all of the fiber, 100% of it.  Fiber’s slows down the absorption of sugar for our blood stream.  So a diabetic can’t drink juice out of a juicer, but they can drink this juice, (inaudible) recommend of the diet.

Female:
I’m a diabetic.

Darren Fornsworth:
Absolutely.  Oh you’re a diabetic?

Female:
And I’m going to have the surgery to reduce the stomach that (inaudible) have everything…

Darren Fornsworth:
Absolutely.  So I’ll tell you this will be the best tool you can use in your system for diabetics, for those with digestive disorders, we’ve got seeds in there, there’s a digestive disorder called diverticulitis and diverticulitis, okay you can’t eat seeds, berries, nuts and all those.  If you use this machine it actually liquefies all those berries so fine and those seeds, that you’re actually able to drink that and consume it and it releases all the final nutrients.  Now also you can put (inaudible) no matter how hard I push, as long as that lids on there, you stop one inch from that blade.  That’s important because what happens at home with your blender?  Don’t you get more fiber (inaudible) if you’re slipping that in there and it grinds it up?  Again it’s convenience.  This has over seven different (tasks) that no other blender can do, this is one of them, you know, you can also look right here; your blender at home throws everything straight up in the air, doesn’t it?  This is more than three times faster than your blender at home; I can open up that lid, nothing coming out.  You would have redecorated your kitchen with a blender.  You know, that’s important because when your blender’s throwing it up in the air, it’s tossing as it chops it as it comes back down, so it’s inconsistent, that’s why you’re getting chunks of vegetables and fruits and ice.  You know you go and try to make a margarita it doesn’t turn out the same does it?  And the reason why is you’re using a blender and they’re using a Vita Mix, we’re going to put a little more ice in here, we want to make sure that our fruit juice is cold, now if I didn’t put any ice in here, what’s going to happen is you’re actually going to make a hot syrup to pour over ice cream and waffles and there’s recipes for that in there.  Okay I’m going to let you guys try this out now, next we’re going to make an ice cream.  We’re going to do raspberry/strawberry or peach/banana whatever you guys want.  Let this go about 15 more seconds here, now if you want a medium pulp, you run it less time if you want more pulp or less pulp, run it longer, okay.

Female:
(Inaudible)?

Darren Fornsworth:
Non-dairy ice cream absolutely, we’re going to do a fruit sorbet.

Crosstalk

Darren Fornsworth:
Keep messing up?

Female:
Yes.

Darren Fornsworth:
Okay, again you want to run this about 90 seconds and I like it medium pulp, if you want it thinner run it even longer.  But (Java Juice) and Smoothie King makes some of the world’s best smoothies and they’re using the Vita Mix, that’s why they call them smoothies and not chunkies right?  You go home and you do it in your blender it comes out pretty chunky.  Okay let’s go ahead and do you guys an ice cream and we’ll clean this up.  Now the other downfall to a juicer, is the cleanup process, the way we clean this machine is we’re going to put in two cups of soapy water, run it on high and rinse it and we’re done.  Again we always come back to fact, if it’s easy to use, it promotes usage.  How is that?  It’s good stuff huh?  Could you eat that and drink that every day?  Talk about a benefit for you as a diabetic.

Female:
Well I’m having, like I said my stomach’s going to be reduced…

Darren Fornsworth:
-guys right here they know how good the machine is, they’re using it and hopefully you’re going to …

Male:
(Inaudible).

Darren Fornsworth:
Yes, yes we go to the Home and Gardens, the Pri-med shows absolutely.  We will be here Sunday.

Female:
(Inaudible).

Darren Fornsworth:
Well, whatever their hours are here, so from 10 until 6 o’clock, yes.

Female:
I think you gave a better deal here than at the Home and Garden Show.

Darren Fornsworth:
Absolutely, because of the membership here, this is the best deal you can get and again, take it home and start using it, if you take it home you can get some ideas on what you may have concerns with or if you’re confused on anything, come back here we’ll show you.  It’s so easy, as long as you follow the direction, like you saw with the soup.

Female:
(Inaudible).

Darren Fornsworth:
Soup helps you, huh?

Female:
(Inaudible).

Darren Fornsworth:
Fantastic.  Well it’s not me, it’s the machine I mean again, I just followed exactly what our friend over here, she was reading the recipe book, followed exactly what she told me to do, so again if you can read this, you’re going to be able to make it, plus it’s bilingual for us guys and girls, there’s pictures for guys, words for the girls.

Female:
(Inaudible).

Darren Fornsworth:
Okay let’s make an ice cream here.  We’re put in some banana again, again to recap; bananas have pectin so it’s going to make your ice cream creamy.

Female:
What about strawberries?

Darren Fornsworth:
You want strawberries?

Crosstalk

Darren Fornsworth:
Are you allergic to them?  I should have done peach for you then.  Where were you when I said peach/banana or…

Female:
Probably standing here in my own world where I usually am.

Darren Fornsworth:
Okay we’re going to put in some soy protein, it’s particularly important for you women.  Okay the whole soybean actually helps regulate and maintain estrogen hormone levels, when those go out of whack, you women run the risk of breast cancer, it helps us guys with prostate cancer, osteoporosis, okay proteins are a protein isolate, they isolate the protein and they (inaudible) the rest of the bean.  This is the only protein on the market that has the whole bean and it’s not chemically washed, its water washed.  Besides that you also have 60% calcium which we all know women and children need more calcium.

Female:
Did you say we could make soy milk with that?

Darren Fornsworth:
Yes, you can make your own soy milk.

Female:
Really?

Darren Fornsworth:
Absolutely.

Female:
Because that’s all we drink at home right now.

Darren Fornsworth:
You drink a lot of soy?

Female:
-the baby, yes cause she – she’….

Darren Fornsworth:
I put a lot of ice in here; I’m going to take some of this ice out.  You know you can always add more if you actually overload this what happens is, it has a thermal shut off switch, it’ll kick itself off, you cannot burn this motor, it’s a safety feature, but also its fan cooled from underneath so while it’s running it’s cooling itself off, if it becomes too thick, all I have to do is add a little more fruit to the concentrate.  This ice cream right here is going to have far less calories than your typical ice cream, plus (inaudible).  If you want to put vegetables, you want to put fruit you dictate what goes in to it.  (Inaudible) right down into the center, you see it (inaudible) strawberries from the bottom up and soon you’ll see more fruit or ice, you’ll know you’re ice cream is done.  And again I put a little bit more ice, I’ll just (inaudible) a little longer.  Okay and we’ve got a sorbet ice cream in about 30 to 40 seconds and again you want have one ice chunk in there.  You want to catch it?  Is that why you were holding your hands out?

Female:
I’m thinking what about the one with the powdered milk in?

Darren Fornsworth:
You can put dried milk if you wanted too.

Female:
(Inaudible)?

Darren Fornsworth:
Yes, but why put in dried milk if you can put in soy protein?  Okay we’re talking about health here, we are the world’s leading people or culture right now here in the United States, we’re eating the most unhealthy, highest rates of cancer, diabetes, strokes and it’s because of our diet, we eat so many processed foods and we find foods and sugars and that’s why children at age 12 are being diagnosed with diabetes Type 2, I mean that’s unheard of and it’s like when we made the soup, you know, we eat canned soup because it’s so quick and easy don’t we?  We made soup, a healthy soup in the same amount of time as it would have taken to open up a can of soup and put it on the stove to heat.  (Inaudible) consistency you guys, that’s pretty amazing.  I apologize we don’t have spoons, so it’s like an ice cream cone, just don’t eat the cone, it’s all right.  Did you bring your ice cream ticket?  I’ll give you it anyways, okay.  In fact you get the first one.

Female:
Well I wanted to buy a laptop.

Darren Fornsworth:
This is better than a laptop, this is health.

Female:
And there’s one that I saw at Best Buy, it cost 879 and it has…

Darren Fornsworth:
Go ahead, I’m going to let you guys try this out.

Crosstalk

Darren Fornsworth:
There you go sir.  Oh you got to be sixteen.  Absolutely, let’s get some more out here for you guys.  How is that?

Female:
It’s better than…

Darren Fornsworth:
It’s awesome isn’t it?  Not bad for a guy in a red dress is it?  Pretty good stuff.  Okay think about an ice cream maker, 30 to 40 minutes to make your ice cream.

Female:
 (Inaudible).

Darren Fornsworth:
Absolutely, you could do that forever, it’s a lifestyle.

Female:
(Inaudible) because I have to program it for four weeks…

Darren Fornsworth:
Absolutely.

Female:
- going through my head what am I going to do, what am I going to eat?

Darren Fornsworth:
Absolutely.  All right…

Female:
I can live with this.

Darren Fornsworth:
Let everybody else try this. You are so welcome.  Okay, you can eat this every night and not feel worried about packing on calories, again, fructose has a lot of fiber, absolutely not, you look fantastic.  

Male:
He’s always flirting with all the women.

Darren Fornsworth:
I figured since you were bigger than me, you’d have sympathy.  I’m actually standing on my knees right now.

Male:
Oh okay.

Darren Fornsworth:
Let’s go ahead and do a soup.

Female:
(Inaudible)?

Darren Fornsworth:
Everything’s right there in the directions right there.  You’re getting a recipe book that is so complete, it’s got the core value broken down for you, so step-by-step, tells you what order to put everything in, how long to run it for, but it has the calories, the proteins, the carbs everything that’s in there for you is all laid out right here.  You also have a video that’s going to show you how to run everything.  Okay, but again to clean it, all you’re going to do is put in a little bit of soapy water, run it on high and then rinse it.  There’s times, if there’s something that isn’t like garlic, onions, spices or things, you can just rinse it out in your sink, if not just put in a little bit of water with some soap…

Female:
Is that what you used for the ice cream?

Darren Fornsworth:
- the stainless steel model, this has twice the power, yes.  Also our container is bigger, holds more; by the way this is mixing.  Now you guys have fun with that new one.  Go home and make that bread.  What’s that?  No, we used to have a stainless steel model; it’s the older model…

Male:
That’s in the box right now.

Female:
- in the box?  Okay.

Male:
- wasn’t in your box, but it’s in the…

Female:
Oh okay so…

Female:
Oh you’re just going to have the white one; you’re not going to have the stainless steel?

Darren Fornsworth:
Right.  The stainless steel, for one it makes a lot more noise, it has the spigot so you got to clean that out inside so you’re not (inaudible) stuff, but also this is lexan polycarbonate, if you drop this, it’s not going to break on you under normal conditions, the reason why is because lexan polycarbonate is the strongest (inaudible) material on the planet, that’s what’s in your bulletproof glass, your airplane windows, your eyeglasses, okay if you look at this container right here made out of the same material that professional football helmets are made out of.  Also this is fan cool, so as you’re running this, you’ll feel…can you feel that back there?  A leaf blower, a hair dryer, that’s pretty awesome isn’t it?  I mean again they’re thinking about you as the customer for quality.  If you look right here, everything is sealed from the top so you can’t get water onto your motor, you can have as little as one inch to six feet of cord out, right here it wraps up inside.  This is going to be on your countertop forever, you don’t want some unsightly or dangerous cord hanging everywhere that’s obstructing your way, okay so you can use as little or as much cord as you need (inaudible).

Female:
-extension cord (inaudible)?

Darren Fornsworth:
You can, but there would be no need for that, okay, you’ve got a six foot cord, yes.  A mess, what do you want to see made?  You guys have – did you guys have this tortilla soup?

Female:
Yes.

Female:
Yeah.

Darren Fornsworth:
You did?  Yes today?

Female:
Today again?  No, no.

Darren Fornsworth:
Oh you’re missing out.  We might even make it for you.

Female:
Oh yes, okay.

Darren Fornsworth:
 Okay, would you do me a favor?  Page 104 I’ll have you read me the instructions right here real quick.  And the reason I want you to do this, I want…

Darren Fornsworth:
Okay, what does it call for?

Darren Fornsworth:
- you actually don’t have to boil it, if you want to speed up the time, use hot tap water, you can make your soup in two and a half to three minutes that way, otherwise it’s going to take you seven to ten minutes to bring that water to heat.  Okay, but you can boil water in this machine as quickly as your stove can.  That’s pretty impressive.

Female:
You can what?

Darren Fornsworth:
Boil water as quickly in this machine as your stove can.

Female:
What machine?

Darren Fornsworth:
In this, in the Vita Mix Machine.

Female:
How do you boil…?

Darren Fornsworth:
You just lean down you say boil.

Female:
 (inaudible).

Darren Fornsworth:
You could do that, but it goes a lot quicker if you just preheat it.  If you got the time you can do it, but if you don’t have to, why?

Female:
(Inaudible)?

Darren Fornsworth:
No we’re going to add the vegetables in right now.  

Female:
(inaudible)?

Darren Fornsworth:
Yes, yes just run it longer in here that’ll be the quickest way.

Female:
(inaudible)?

Darren Fornsworth:
Yes, but there’d be no need to, because you’ll again want to make sure all the vegetables liquefied so you can get all that nutrients going straight into your bloodstream.

Female:
All right.

Darren Fornsworth:
By the way you guys, with this on variable speed, this works as a food processor so I can make it how thin or thick I want to chop something, just like we made a chunky salsa without liquefying it.  A blender can’t do that, okay; I can put in steak and grind it into steak burger.

Female:
Well see that’s what I was going to ask you, what about my meat, because I’m a meat lover.

Darren Fornsworth:
Absolutely, if – it’s a fantastic meat grinder.

Female:
I tell my kids if I would have been a dinosaur, I would have been a T-Rex.

Darren Fornsworth:
See that’s my problem, I love my meat.  And also if you look right here…

Crosstalk

Darren Fornsworth:
What kind?

Female:
Steak.

Darren Fornsworth:
Can you go get me some?  Okay if you look right there that vortex, everything’s coming down the center, that’s important, because your blender at home throws it up in the air, it’s all inconsistent, so again that’s why this machine is all built because of this container the way it’s built and the way the blade is designed is, or the design of the blade I should say.

Female:
Because what I do in my blender, I use it a lot, I (inaudible).

Darren Fornsworth:
(Inaudible) switch everything inside?

Female:
(Inaudible).

Darren Fornsworth:
You got to be careful with that though.  Okay, what do we need?  

Female:
One Roma tomato.

Darren Fornsworth:
Okay one Roma tomato, look how easy this is to use, I’m going to use one Roma tomato, we’re not going to cut it or prep it, so again it’s saving time right?  Okay, what else?

Female: One carrot.

Darren Fornsworth:
Okay, I’ll put in a carrot.

Female: 
(Inaudible).

Darren Fornsworth:
One rib celery.  Now again if you tried to put celery in a blender, it’s too stringy, you got to de-string that, this will liquefy it, that’s because of the power and also this blade, how strong this blade is, okay, what else we need?

Female:
(Inaudible).

Darren Fornsworth:
One thin slice of onion, we’ll get some onion in there, onions are a great source of antioxidants, okay (inaudible).

Female:
(Inaudible).

Darren Fornsworth:
What else?  

Female:
One garlic clove.

Darren Fornsworth:
One garlic clove.  Now you don’t even have to peel your garlic clove, you can throw that in whole.  Absolutely, by the way the more garlic you eat at night, the better you’re going to sleep.  So if you want to sleep really good and have a really good sound sleep, eat garlic, you’ll be sleeping alone, but that’s why you’ll sleep good.  That’s important.  What else?  Yellow squash, going to put our yellow squash in there, okay, now I want you guys to notice something, we’re not putting a lot of vegetables in there, that’s important, because that amount gives you the same nutrition, because we’re liquefying it, this goes straight into your bloodstream, just like alcohol does, same thing happens with nutrition, pop that in.  One thin slice of red bell pepper, all right add the cabbage more source of fiber, if you ever want to maintain or lose weight, eat more fiber, don’t cut out the carbs, (inaudible) protein, you’ll lose your weight, but then wants you start eating proper portions again, then what happens?  You gain it right back, absolutely, the reason is your body stores (inaudible).  And now it’s converted into sugar which now your pancreas is needing more (inaudible) to break down sugar, now you’re running the risk of diabetes plus it (inaudible).  The more fiber you have, the less (inaudible) curves your appetite and isn’t that what we want?  We don’t want have the desire to eat more, we want to have the desire to eat less, okay and that’s what this will do for you.  What else?  One mushroom, now I don’t eat mushrooms, they’re absolutely disgusting to me, I love the soup, you’ll never know it’s in there, no.  Okay what else?  One (Knorr’s) chicken bouillon, again this will liquefy everything you just throw it all in there.  You (inaudible).  They actually say that metallic’s, like aluminums, (inaudible) cause Alzheimer’s.  You know what Alzheimer’s is?  So if I put that in there you might not (inaudible).  Okay what else do we need?  Salt and pepper to taste, now if you’ve ever made soup from scratch at home, how long did that take?  It takes a long time doesn’t it?  Isn’t that why we don’t cook all the time?  Okay also when you (inaudible) cook your vegetables, you’re making your soup, (inaudible) the inside.  We’re going to put seasoned salt in here, we’re going to put very little, we want to keep sodium out of our diet.  This will have about (inaudible) amount of sodium than what you get in a can of soup.  Okay that’s pretty important, because we’re talking health right here; okay we’re going to put in some pepper and thank you for reading that.  I wanted you to read that because I wanted to show you (inaudible).

Male:
(Inaudible)?

Darren Fornsworth:
You know where to get ground cumin from?

Crosstalk

Darren Fornsworth:
This will liquefy everything for you.  Okay.

Crosstalk

Darren Fornsworth:
Okay go ahead and peel this potato right now, you’ll see how much (inaudible) for cooking.  This is tortilla soup we’re making right there.  Okay right now I’m done, we just cooked soup in two and a half to three minutes, if this is the first time you’ve seen a machine.  Okay I want to make a chunky soup so if you’ll do me a favor and turn that switch to the left on variable speed, oh actually hold on one second, we’re going to put in – do you like spicy foods?  Okay we’re going to put in a little bit of jalapeno to add some spice in there, you like spices?  All right, we’ll go ahead and do that for you.  Okay we’ll let for a second longer and then we’ll go ahead and put that – okay that switch to your left, go ahead and put it down to variable speed and the middle dial all the way to one.  The middle dial right here, all the way to one.  There you go, right there it’s just chopping and stirring, now you’ll see how much hotter this has gotten.  Look at all that steam coming out, I mean if you put boiling water in a blender at home, in your blender, guess what?

Female:
(Inaudible).

Darren Fornsworth:
Well for one this has got the steam ventilation cap so you’re going to let steam escape so you’re not going to blow the lid, but also in your blender at home, you’ll (inaudible) the seal, now you got to go out and buy a new container or a new seal to put in your container, again this is convenience.  Okay, we’re going to add some substance here, even though this broth will be actually enough to fill you, we actually want to make it chunky, so I’m going to go ahead and add in some substance here.  Everybody like chicken?  Okay with chicken?  Okay I’ll be using precooked chicken, this white breast chicken; you can go home and put in whatever you like any leftover meats that you have.  You guys ever make (inaudible) soup at home?  You know what that is?  You go to the fridge once a week, whatever must go you put in there.  Don’t we let a lot of our food go to waste?  Here’s a tool, make soup with it.  Absolutely.  We’re going to put some black beans in here, it’s a good source of protein and fiber, you dictate what goes into your body, this machine is just the tool to help you do that, okay.  Okay, we’re going to put – does anybody not like olives?  Everyone likes olives?  Olives are fantastic for you, the olive oils actually help regulate LDL and HDL levels in your system, we’re going to put in some corn, now what are we missing for tortilla soup?  Tortillas, we’re going to use red hot blues, you can use whatever you want, corn tortillas, whatever tortilla chips you want, don’t go home and put Doritos in there and ruin your value of your soup though.  Okay, these are organic, they’re all natural, they’re coated in (inaudible) peppers, helps clean your system, okay.  Again you don’t want Tran’s fat and you don’t want hydrogenated oils, one of the worst things we put into our body is canned soup and it’s because it has so much sodium and the hydrogenated oils actually clog your arteries, they harden them.  Okay, I’ll let you guys try this out now, now it doesn’t matter how healthy something is for us, if it doesn’t taste good we’re not going to eat it are we?  That’s just how we are, I don’t eat vegetables.  I told you the only vegetables I eat up here… they don’t, this would be a fantastic tool for them, because I don’t eat vegetables and I have a daughter that could be vegetarian, the other one’s just like me, I’m telling you, we eat nine raw vegetables every single day, that’s changed my life.  I’ve got a lot more energy and I’ve got a lot more health.  We’re going to put bad things into our system; we’ve got to start putting a lot of good stuff in us too.  Okay, we’re a very unhealthy country here, so it’s about time we changed our diets and start doing something, we pay a lot of money for health care don’t we and then we pay more money for co-pays, right, okay once we get sick, why not do preventative healthcare, why not prevent the sickness from the beginning?  If you ask anyone who’s been diagnosed with cancer or anyone who’s been diagnosed with diabetes, ask them what the doctor tells them, change your diet, change your diet.  This is the tool to help you change your diet now.  Ready to get up?  Okay my partner’s going to get up here and make you guys some juice, how is that?
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