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Jason McDuffie:
Same goes for you.

Jason McDuffie:
A normal blender made in China has about a fourth of a horsepower motor.  A Vitmix has a 2 horsepower motor.  A good blender is going to spin at about 5,000 rpms, a Vitamix spins at 37,000.  The blades actually spins so fast, this machine will boil water faster than you boil water on your stovetop, just from the speed of the blades, there’s no heating element, there’s no cooling element they’re made in Cleveland, Ohio.  Vitamix has been in Cleveland since 1921, 89 years.  It’s the number one rated blender on the planet.  We sell them in 82 different countries, number one commercial blender in the world.  You guys (inaudible) our machines yet?  Have you seen them before?

Female:
(Inaudible).

Jason McDuffie:
You saw it, you didn’t buy it?

Female:
(Inaudible).

Jason McDuffie:
Never had that happen to me, (inaudible), oh you keep looking.

Female:
(Inaudible).

Jason McDuffie:
Stick around I’m going to feed you today, you ready?  The (inaudible) with machine is it looks like a blender.  Nobody wants to spend $450 on a blender.  You guys need past that, it’s a blender, it’s a juicer, it’s a (inaudible), it’s a food processor, it makes hot soup, it makes ice cream, peanut butter, baby food, everything in one machine.  Now watch this, you guys have a juicer at home?  Throw it away.  Hey what did you make for juice this morning?  Yesterday?  Last week, last month, people buy juicers; they don’t use them, because they’re too hard to clean.  Prevention magazine calls this blender the best juicer in the world, because it’s not a juice extractor, let me show you what I’m talking about.  If you’re drinking juice, you’re taking a fruit or a vegetable and you’re squeezing out sugar water that’s what you drink, that fiber goes in the trash, you need the fiber, you need 27 grams of fiber in your diet every day, the American average is five.  You need seven to nine servings of raw fruits and vegetables; the American average is about one and a half.  Take a strawberry, now strawberry seeds has 47 known cancer preventing nutrients, if you eat a strawberry you can’t digest the seed, it’ll pass right threw you, you have to liquefy it.  This machine will liquefy that seed, the stem has chlorophyll, more vitamins are in the stem of a strawberry than the rest of the strawberry.  Take a banana, you can’t juice a banana, bananas are all fiber.  Need more fiber in your diet?  Throw that banana in your Vitamix, take an apple, now the only part of this apple I don’t think you should eat is the worm, everything else goes in there, seeds, stem, cores, sticker, throw the entire apple in your Vitamix.  Now if you have orange juice at home, go home and throw it away.  Orange juice is not good for you, its sugar water.  Now people think it’s healthy because of the vitamins.  But two of the leading causes of childhood obesity, childhood diabetes, apple juice and orange juice and that’s because instead of soda what do we give kids?  We give them apple juice, orange juice, juicy juice and juice boxes.  Apple juice has more sugar than Pepsi, an apple a day keeps the doctor away, not apple juice.  Eat an orange, don’t drink orange juice.  Take your cantaloupe, it’s the second most nutrient rich fruit on the planet, most nutrients are actually in the seeds.  Now the best part of the pineapple is the part nobody eats.  It’s the core, now most of us are going to eat around the core because it’s too hard, has too much fiber.  It also has very high levels of (bromalene).  Now bromalene is a natural anti inflammatory.  Ibprophen is a synthetic form of bromalene, you can take a pill or you can eat the core of a pineapple add a little bit of honey.  Now honey is a natural sweetener, I don’t use processed sugars at all; as a matter of fact I don’t even use honey at all at home.  I use honey in public when there’s kids around that are used to cellulite, they’re used to Dr. Pepper, soda’s, orange juice, apple juice, if you are going to sweeten something, use honey then add ice.  Now the ice just keeps it cold, if I don’t put ice in here, this will come out hot.  Even with the ice if you let it (inaudible) long enough, that will eventually get hot, this will eventually start to boil, just from the speed of the blades, turn this machine on, now low speed that’s the food processor that is the slowest blender on the planet, 11 miles an hour.  (Inaudible) do any speed you want, when you go to high speed that (inaudible).  Two hundred and forty miles an hour, (inaudible).  (Inaudible).  You find a banana seed or a pineapple seed today you’re getting a free (inaudible).  (Inaudible).  Look at this like juice, pours like juice, smells like juice, tastes like fruit juice that is not juice that is (inaudible) liquid free.  (Inaudible)grapes, strawberry seeds, (inaudible), apples, apple seeds, orange, orange seeds, cantaloupe, cantaloupe seeds, pineapple, banana, honey and ice, check it out, let me know what you think, I’m going to make ice cream next.  There we go.  Make all your baby food in this machine, no more babies, then experience margaritas.  Come up here, I’ve got some more, no pushing, no shoving, single file.  All right, these (inaudible) walk up here, you get to pick, would you rather have ice cream sorbet?  All right, watch this, you ready, I’m going to show you guys how to make ice cream.  Chocolate, vanilla, butterscotch, cheesecake, strawberry cheesecake or chocolate banana, somebody pick a flavor.  Cheesecake or strawberry cheesecake?  

Female:
Strawberry cheesecake.

Jason McDuffie:
 Hop right up, (inaudible) fiber, healthy strawberry cheesecake ice cream, you guys ready?  What this, that’s how you clean it, two cups of soapy water, on and off, you rinse it, you are ready to make ice cream.  Now whenever I do anything strawberry flavored I cheat a little bit.  I (inaudible) strawberry daiquiri mix, now the reason I do that is because first, strawberries don’t have enough strawberry flavor to entire container of ice cream.  Even when you make strawberry shortcake you sprinkle a little bit of sugar on your strawberries, same thing, no fat (inaudible) sugar, add a little bit of non-fat dry milk, add six ounces of liquid to cover that blade.  Now there’s no reason not add a couple of strawberries, go ahead and get the fruit, going to get the fiber into your diet, and a little bit of honey.  If you’re going to sweeten something, you’re going to use honey not processed sugar.  Then add a third of pack fat free, sugar free cheesecake pudding, whatever flavor pudding you use, that’s what flavor ice cream you’re going to make.  Chocolate, vanilla, butterscotch, banana cream, cheesecake, cookies and cream, there’s a million different flavors of pudding, that’s how you change the flavor of ice cream, then add a little bit of non-fat dry milk.  Now if you don’t have this, feel free to use dishwashing detergent, same box, same flavor, same texture, throw that in there.  How about some carrots?  Now carrots, in a woman’s diet every day, will greatly reduce the risk of strokes.  (Inaudible) women, ladies you are more susceptible to strokes then men.  Add a little bit of cabbage, raw cabbage in a man’s diet every day, will greatly reduce his risk of prostate cancer.  Now the number one killer of men in America today is prostate cancer.  See the little bit of cabbage is almost eliminated.  Add a bit of squash, squash in a woman’s diet every day will completely eliminate her risk of prostate cancer.  (Inaudible) all right let’s add some ice cubes.  Fat free, sugar free organic ice.  Turn this machine on, now on high speed the blades are designed to (inaudible).  Now a quart of ice cream is going to cost you about four or five bucks, but this ice cream (inaudible) cents, two cups of regular ice cream has the same amount of fat as eating an entire (inaudible).  Very, very high in fiber, now if you’ve ever used a homemade ice cream maker before, you know it takes about 45 minutes.  Takes about an hour to make a homemade ice cream, you make that same ice cream you do it in about 45 seconds.  Strawberry cheesecake carrot, cabbage, squash ice cream made in (inaudible).  Now it tastes horrible but it’s good for you and that’s what’s important, right?  Look at that, you can literally jump up off the couch during a commercial break of your favorite TV show, make yourself quick, healthy ice cream, you’re back on the couch before the commercial break ends and you do not feel guilty.  You actually feel good about what you’re eating, you’re eating fresh strawberries, you’re eating raw carrots, cabbage, squash all the form of a fat free ice cream, come try it out guys, let me know what you think.  I’m going to show you how to cook in this machine next.  You know better, there we go, there’s more (inaudible), I’ve got a few more, no pushing, no shoving, single file.  How is it guys, that’s fantastic.  Strawberry, carrot, cabbage, squash cheesecake ice cream made in a blender.  Now this thing comes with two cookbooks, comes with a 30 minute DVD, comes with a seven year warranty, all of that is included inside the box.  And here’s how you clean it, two cups of soapy water, on and off, you rinse it and we’re ready to make soup.  Now everybody here has a can of soup at home right, Campbell’s soup, Healthy Choice, Progresso one of those.  Now according to the American Heart Association, one of the ten worst things you’ll ever put into your body is a can of soup, too much sodium, all the nutrients being cooked out of the vegetables, lots of preservatives, I make soup from scratch, in this blender faster than you can open up a can of soup and heat it up in a microwave, you guys ready?  Watch closely; start with tomato, carrot, celery, onion and garlic.  Now those are the five basics of any good soup, tomato, celery, carrot, onion, garlic, now if I put cold water in here, it’s going to take about eight minutes for the soup to get hot, if you use hot water, your soups ready in about three or four minutes.  So I’m going to use hot water just to speed up the process a little bit.  I could put ice cubes in here, it would get hot, just takes about 20 minutes.  Turn the machine on, now low speed that’s the food processor, that is the slowest blender on the planet, that’s 11 miles an hour, take the water out you’re making a nice salsa.  (Inaudible) guacamole.  (Inaudible) blade up and down, do any speed you want, but when you go to high speed.  (Inaudible) 37,000 rpms, now the blades are spinning so fast they’re generating heat; you don’t want to boil, to boil the (inaudible).  Now vegetables in the water by themselves (inaudible).  If you want to make a chicken noodle soup, what you’re going to do is drop this down on low speed, but when I cook chicken breast (inaudible).  Chicken and rice, same thing, (inaudible), minestrone, Italian seasoning, I’ll make you tortilla soup, (inaudible), pepper, paprika, a little bit of Mexican cheeses, little bit of ground (inaudible), add a tomato, (inaudible), use chicken, beef, pork, potato, vegetable, I prefer to use chicken broth, that’s just a little bit easier.  Add a little bit of cilantro, now the greener, the leafier the vegetable, the better.  I hate cilantro, I can’t stand it, not going to eat it unless it’s in this soup, I like the soup that’s when I’m going to get it into my diet.  Now if you’re making tortilla soup, add tortillas, now (inaudible) here $449, you left here, buy the machine online you pay $574 for the same machine, the more you use it, the more money you save.  (Inaudible) use to make their tortilla soup, add a little bit of bell pepper, southwest flavored soup, southwest flavored vegetable, add a small slice of jalapeno, now if you like it spicy add a bigger slice, I’m adding just a little bit for flavor, I’m also going to add just a little bit of cheese, now be careful, do not add so much cheese that you make a healthy soup, unhealthy.  (Inaudible).  Now a can of soup is $1.50, $2.00 (inaudible) Healthy Choice or Progresso, I have mentioned five cans of soup, I’m doing this for $1.25, you’re going to save money, I promise (inaudible), going to live longer, feel better.  (Inaudible), don’t put a raw potato in here; it’s got to cook it, (inaudible).  I’m going to add these items on a lower speed to add texture.  Look at this, the longer you let it run, it’ll get hotter and hotter.  That’s just from the speed of the blades, there’s no heating element, there’s no cooling element.  Drop in that tomato, and add a little bit of corn, add a few black beans, so you can use fresh or frozen better, use leftovers, if you go out to eat and don’t finish up then bring it home, use that to flavor your soup.  You guys want to save a lot of money, do what I do, I go out to eat, I wait for the tables around me to leave, I’ve (inaudible) bring it home, save a fortune.  Tortilla soup, going to add a handful of tortilla chips, now the best chips are the crumbs in the bottom of the bag that you normally throw in the trash.  Save them, they’re too small for dipping so you’re going to throw them away, use them to make your tortilla soup that way nothing goes to waste.  Pop that blade up, (inaudible) chips, I just made a homemade, raw vegetable tortilla soup from scratch and I did it in three minutes.  No artificial colors, no artificial flavors, no dyes, no preservatives, no fillers, (inaudible) tortilla (inaudible), try it out guys, let me know what you think.  I make this soup at home, I pour it into a coffee mug, I’ll drink it while I check my e-mail.  Homemade soup and the dishes in four minutes from beginning to end, I’m making mocha frappucchinos next.  I have them in black, white, red and for stainless steel, $499.  And the best part of the machine guys is the cleanup, two cups of soapy water, turn the machine on and off, you rinse it and you’re ready to go (inaudible) very, very easy to use, very easy to clean.  Now a lot of people here are going to Starbucks or (inaudible).  For mocha frappuccino at Starbucks, was invented in this machine right here, I’m going to show you how to do it at home for a lot less money, much, much healthier.  Guys you want more soup come get them, because I’m about to throw them in the trash, all right start with a little bit of soy milk, you could use regular milk, you could use half and half, you could use cream, make that as healthy or as unhealthy as you want, that’s entirely up to you.  I’m going to show you how to do things just a little bit healthier.  If you go to Starbuck’s and you ask them to use soy milk, they charge you more money, it costs more to eat healthy in the real world, do it at home and save yourself a fortune, add a little bit of coffee, I’m using instant coffee, you could use coffee beans, coffee grounds, (inaudible) left over brewed coffee in the pot left over from yesterday, lousy reheated, makes a great mocha frappuccino.  Now the best flavor is going to come from coffee beans, take 10 coffee beans, throw them in here with just the soy milk, run them on high speed for about a minute, taste it, if it’s too weak add two more beans, don’t do a handful of coffee beans, you’ll never blink again, that’s too much, start with 10 and work your way up from there.  Add a little bit of chocolate, I’m using the powder you could use syrup, Ovaltene, protein powder, Hershey’s Kisses, chocolate chips, m&m’s any chocolate source you have will work just fine, throw that in, add a little bit of honey and of course anything sweet, throw a handful of carrots and cabbage and squash.  Not a lot, if you’ll do a little bit, everything you do at the end of the week you’ve gone through a whole bag of carrots, you’ve gone through a head of cabbage, you’ve gone through a bunch of squash you are not normally getting into your diet, you know what else, I’m going to add just a little bit of spinach, now if I’m doing something like vanilla ice cream, I don’t add the spinach because it changes the color, but anything brown or green obviously mint or pistachio ice cream, mocha frappuccino just throw a little bit of spinach in there then add ice.  Now if I don’t put ice in here it’s going to come out hot, I’m making a cold coffee drink; you can make it hot, either way.  It would, it would just be hot chocolate coffee drink, be delicious.  Leave this on for about 30, 45 seconds, now if you go to Starbucks (inaudible) coffee, they’re going to look at you funny, do it at home, save yourself the embarrassment, don’t go to Starbuck’s, don’t spend – how much is a mocha frappuccino (inaudible).  I make three of them for 30 cents, do it at home, save your money, start your day with a serving of raw vegetables.  Chocolate, coffee, carrots, cabbage, squash and spinach that is a mocha frappuccino – (inaudible).  Come try it out guys.

Female:
My husband told me if I didn’t get that recipe never come home again.

Jason McDuffie:
(Inaudible).

Female:
I’ve got an older one.

Jason McDuffie:
You have the old stainless steel machine?

Female:
Yes.

Jason McDuffie:

(Inaudible).

Female:

No it’s white, but it’s older.

Jason McDuffie:

Same machine.  The stainless steel one is very old, over 20 years old, they have a one horsepower machine – motor, if you have a white base, you have a two horsepower motor, you have the same as thing, I think the only thing missing in yours is the new handle, the new lid and the new container has no (inaudible).  Two cups of soapy water turn the machine on and off, you rinse it and you are ready to go again.  Very, very easy to use, very easy to clean.  (Inaudible), you get a better machine to make quick, healthy, nutritious meals all day long, but if it’s hard to clean, no one’s going to want to use it, that’s the thing about a juicer, you use that juicer and you realize it’s not worth the effort.  All right let’s make one more thing for you guys.  How about an Orange Julius anybody here ever had an Orange Julius?  Orange creamsicle, orange Julius is a little bit changed, glad you’re here today, because if you bought those (inaudible) you’ll buy anything, I’ll sell you a blender.  Watch this, all right they’re great, wore them out, take the peel of the orange, how crazy huh?  Orange Julius uses syrup and eggs, watch this, take the peel off the orange, leave as much of the white part on as you can, the white parts called the pith, they’re more nutrients in the white part of the orange than in the rest of the orange, cover it with soy milk, you could use regular milk, you could use half and half, cream, make that as healthy or unhealthy as you want.  I’m going to add a little bit of honey, again honey is a natural sweetener, you ever pat your honey on the bottom?  None of my business, all right never mind, I’m going to add a third of a pack of fat free, sugar free vanilla pudding, now this makes it taste like you’re adding ice cream, but you don’t actually have to add in the ice cream, a little bit of pudding in here, now I’m going to cheat a little bit, I’m going to do something now that I don’t do at home, I’m going to add a little bit of orange juice, at home I would use three or four oranges, here I go through too many oranges, so I use one orange just to get my point across, then a little bit of orange juice concentrate, you can do it either way it doesn’t matter then of course carrots, cabbage, squash.  Don’t try to add asparagus, it’ll change it, don’t add bell pepper or onion or garlic, character sweet, cabbage or squash are so bland you can hide them and not know they’re there, a little bit of squash and ice, now the ice just keeps it cold, this is actually a (inaudible) soy milk as protein, you need fruit, there’s orange, you need vegetables, carrots, cabbage and squash, for dessert a little bit of fat free, sugar free pudding, honey and ice.  You could give this to your kids, your grandkids, your nieces, your nephews for breakfast and its healthy (inaudible) 99% of America (inaudible).  This one is my personal favorite, if you taste it and you like it you have to buy a machine, those are the rules, if you don’t like it, you’re off the hook, if you take a sip and you smile you have to buy a machine.  Orange, vanilla, carrots, cabbage and squash, you can do peach, blueberry, strawberry, pineapple, whatever you want, but I did an Orange Julius, you go to Jamba Juice?  It’s going to be called an orange dream machine, tastes the same, same machine, just make it healthier and for a lot less money, that one’s mine, check it out guys.  Orange, vanilla, carrots, cabbage and squash, take two cups of soapy water, turn the machine on and off, you rinse it and you’re ready to go again.  Drink up ladies and gentlemen.

Female:

(Inaudible)?

Jason McDuffie:

They’re in the book, yes or you go to Vitamix.com, everything that’s in the cookbooks, they’re also on the website, plus more, so we can update the website on a daily basis if we want, we (inaudible).  So everything that I’m doing (inaudible) cookbooks on the website.  You could also Google VitaMix recipes, you’ll find hundreds of websites dedicated to this machine, all kinds of crazy recipes, they’re unbelievable.  All right guys, I’m taking a break, (inaudible) be right back doing it all over again.  My pleasure, you want a machine, talk to my lovely assistant Jody over here.
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