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Joey Roberts:
– make this healthier.  There we go.  Let’s go ahead and we’re going to put the lid on.  Now turn this down here to your low speed.  By using the variable speed dial here you’re able to control how fine chopped and course chopped everything is.  So from the one to ten, it’s your variable speed dial for chopping it up.  Or if I put it on high speed, it doesn’t matter where the dial sits now.  Let that go for about a minute, okay?

Vitamix comes with a tamper stick.  We always know that the worst part about a blender is trying to figure out a way to get everything from the top to the bottom.  So Vitamix came out with a tamper to help you push all the food right into the blade.

Right after this we’ll go ahead and make an Orange Julius for you, I’ll show you how to do that, like an orange Creamsicle.  After I do that, I’ll go ahead and make some fruit juice for you.

This here’s our Mochachino, it’s a chocolate coffee drink made with French vanilla creamer, soy milk, hot cocoa, instant coffee, carrots, cabbage, squash, and ice all blended together.

What’s that?

Oh yeah, well certainly you can do fruit juices, strawberry and banana smoothies.  Oh yeah, for sure, because this machine here is going to give you all the fiber, whereas a regular juicer extracts the pulp and fiber.  That’s why I put in carrots, cabbage and squash in there because you add a little bit of fiber to it.

Here we go, guys.  Good old Mochachino, all done with the Vitamix machine.  Right after this we’re going to make an Orange Julius.  After the Orange Julius I’ll make some fruit juice.  You guys will love it.  

They’re easy to use and they’re easy to clean, and they come with an eight-year warranty that covers this whole machine, top to bottom.  If you break it, we’re going to fix it or replace it at no expense to you.  We even cover your shipping.

Audience: 

So what’s the difference between that and a regular blender?

Joey Roberts:
It’s going to be power and speed.  This is 1400 watts, whereas a regular blender is right around 350 watts, you can do much more with it.

Audience:

How does that cylinder not get caught in the blades?

Joey Robert:
As long as you use that lid.  Remember, that lid’s what stops that from hitting the blade.  The top of this right here, that’s going to stop it.

Audience:
Oh, okay, that is good.

Audience:
That’s cool.

Joey Roberts:
Isn’t that nice?  I’m going to run this at high speed until we see that it’s clean.

Audience:
Say like five years into it and I ship it back, are you going to pay for the shipping?

Joey Roberts:
We’re going to pay for your shipping and everything.  Here you go, brother.  We’re going to pay for everything, so all your shipping and everything.  Seven-and-a-half years into it something happens, we’re going to take care of you.  We’ve been in business for 90 years.  These machines are $449, the price of them, but well worth every penny.  You don’t need a juicer, you don’t need a blender, you don’t need a food processor, you don’t need an ice cream maker.  This machine will save you thousands of dollars.  

Audience:
And it does everything the other blenders do.

Joey Roberts:
Correct.  Uh-huh.  All right, guys, check it out.  Let’s go ahead and make ourselves an Orange Julius, like an orange Creamsicle, have you guys ever had one of those?

Audience:
No.

Joey Roberts:
Ah, they’re awesome, one of my favorites.  Get my container back here.  We’re going to put in a little bit of French vanilla creamer, start out with that.  So there’s about a half a cup.  And you can use anything you want, really, guys.  You can use regular milk.  Go ahead and put in a little bit of soymilk, and let’s go ahead and get ourselves about a half a cup of orange juice concentrate.  Put that in there.  

Now, take an orange, shave off the outer part, but leave the white part.  The white part of the orange is called the pith, and inside the pith is where you get your citrus bioflavonoids.  Now if you throw that in the juicer, you end up losing that, okay?  So to get maximum nutritional benefits with minimal effort, you want to use a Vitamix machine.

Now, to make it healthy, what do you do?  I always, always, always put in carrots, cabbage, and squash.  It’s such a great way to go ahead and camouflage vegetables.  Here we are, the wealthiest country in the world with the highest medical debt.  We’ll spend a thousand dollars on a television before we’ll invest a couple hundred dollars in our health.  Okay.  Now let’s go ahead and we’re going to put in some ice.

Audience:

And that’s so true.

Joey Roberts: 
It is. Our health is the last thing we think about.  No matter what you have in life, guys, if you don’t have your health, what do you have?  Absolutely nothing.  

Audience:
Cold beer.

Joey Roberts:
That’s probably true.  Put your lid on, low variable speed.  By using the variable speed dial it goes from the 1 to the 10.  This is your food processor.  In the cookbook it tells you what speed to put things on and how long to let it go for.  Real easy cookbook to use.  So from 1 to 10.  Up here’s your high speed.  Let that go for about a minute liquefying everything in there.  This machine has the power to break down the ice really super fine, whereas a regular blender you’re trying to make smoothies and it all comes out chunky, right?


Right after this I’m going to go ahead and I’m going to make some fruit juice.  I’m going to show you guys how to do that really quick.  Just a bunch of fresh fruit and you can blend them all up together.  

Audience:
________.

Joey Roberts:
Exactly, you’re saving yourself a lot of time, aren’t you?   So here we go.  

Audience:
You’ve made like four or five different menus here.

Joey Roberts:
In just a couple minutes.  Think of the time you’re going to save yourself.  So here we have ourselves a good old healthy Orange Julius.  Here you go, guys, come on and try that out.  There you go.  Good old Orange Julius.  Come on in here, guys, try this out.  Amazing, all the neat things you can do with this machine.  

Audience:
________.

Joey Roberts:
Exactly, much, much healthier for you.  Correct.  Okay, let’s make some fruit juice.  Quick and easy cleanup here with just two cups of warm, soapy water.  Put your lid on.  Turn this up here to your high speed and your dishes are done.  

Okay, let’s go ahead and we’re going to make ourselves a real nice healthy fruit juice.  Let me show you how to do that here really quick with the Vitamix machine.  It’s easy to use and it’s easy to clean.  Isn’t that amazing right there, all the neat things you can do with this machine, guys, it’s awesome.

So here we go.  Let’s go ahead and we’re going to start off with grapes.  Grapes are good for us, good blood purifiers; they’re loaded with iron.  I’m going to put in a couple strawberries.  The top of the berry, twice the vitamin C as the berry itself.  Put in a couple carrots, good source of beta carotene.  Throw in some bananas, an excellent source of potassium.  I’m taking off just the outer part, that’s bitter to taste; you don’t want to eat that.  

And we’re going to put in some apple.  The seed of the apple, that contains laetrile, one of the number one cancer fighters.  This machine will liquefy those seeds.  A lot of us go ahead and we put in seeds like berry seeds and cantaloupe seeds and stuff like that in a regular blender.  Where do all those seeds go?  They all sink down to the bottom, okay, and they don’t get liquefied like a Vitamix machine does.  Nice thing, you don’t have to cut things up into little tiny pieces, just go ahead and put it all in there.  

Get a little bit of pineapple.  The core of the pineapple contains an enzyme to help to make you smarter.  I’ve actually had to cut back.  I’ve put on 50 ______.   Rinds and peels, why throw’m away?  Save’m.  When your in-laws come into town you’ve got smoothies for them.  Just kidding, that was terrible.  I shouldn't have said that.  I love my in-laws, wonderful people, I really do.  It’s their daughter I don’t get along with.

All right now, let’s go ahead and we’re going to put in some ice.  There we go.  Now put your lid on, turn this down here to your low speed.   By using the variable speed dial you’re able to control how fine chopped and course chopped things are.  So go from the one to the ten, up to your high speed.  The nice thing about the Vitamix machine is that it comes with a tamper to help you push the food into the blade, from the top to the bottom.  Use your tamper.  As long as you use the lid, the top of this is what’s going to stop it from hitting those blades.  I’ll let that go for about a minute and a half or 90 seconds, whichever you have time for.  Okay?

Now we’re going to add a little bit of honey.  It’s a natural complex carbohydrate, a good source of B vitamins.  Do you ever pat your honey on the bottom?  Probably none of my business anyway, right?  There we go.  You’ve gotta try this here.  And then right after this I’m going to go ahead and make a real nice healthy ice cream like a raspberry sherbet, show you how to do that.  

Audience:

________  ?

Joey Roberts:
This one does.  The raspberry sherbet won’t.   Okay, guys, here we go.  Good old healthy fruit juice.  Apple, orange, bananas, strawberries, grapes, pineapple, cantaloupe, a little bit of honey, ice.  Fish lip, chicken liver, motor oil, whatever you got, go ahead and put it all in there.  Mmm, mmm, mmm.  Here you go, guys.  Like what you see, love what you taste.  Take one of these machines home.  It’s amazing, all the neat things you can do with this machine.  The money and the time you’re going to save is incredible.  Think of your health.


Here’s your quick and easy cleanup, just two cups of warm, soapy water, put your lid on, turn this on, run this up here to your high speed and your dishes are done.  Ready to go on to something else, something more.  


All right, guys, let’s go ahead and make some raspberry ice cream.  Whenever you guys are ready for machines, go on over there and talk to Chase and he can help you out.  Take one of these machines home, you’ll absolutely love it.  It is the best.  


Okay, let’s do that raspberry sherbet, I’ll show you how.  We’re going to get a half a can of a juice concentrate.  I’m going to use a Welch’s white grape raspberry juice.  You can use any kind you want, it doesn’t matter.  We’ve only got about three-quarters of a cup.  There we go.  And let’s go ahead, we’re going to throw in some bananas.  

Audience: 
There was one that we were going to get, that re-done.

Joey Roberts:
The reconditioned?  Yeah, I’m not sure what he has on reconditioned.  But we only have black or white on those.  So if he doesn’t have the color you want, then we can ship it to you.  And there’s no extra charge for that.  


Cut off just the outer part here, it’s bitter to taste.  Now, go ahead and put in a little bit of pineapple.  The core of the pineapple contains bromelain; it’s a natural anti-inflammatory, great for sore, achy joints.  Cut off just the outer part.  Then let’s go ahead and throw in some vegetables.  I always put in carrots, cabbage, and squash in just about every type of food I do because they’re so healthy for us, and it’s such an easy way to camouflage because they’re very, very bland in flavor, okay, but they’re high in nutrients.

Audience:
Where’d you learn how to make all this?

Joey Roberts:
I’m a blender wizard.  I was born into a family of wizards.   It comes with a cookbook.  I just started by basically just using the cookbook and then going on from different recipes.  It’s really, really simple, guys.  


Now we’re going to put in some ice.  Fill it up here to about the six cup mark.  Measurements are up along the side of the container so you know exactly what you’re putting in there.  Put your lid on.  Run this up here to your high speed.  Take your tamper then just simply push it all right into the blade.  It crushes up the ice really super fine.  You can do your margaritas and your daiquiris with this machine as well.  After all, the Vitamix was designed with two types of people in mind, the health ____ and the alcoholic, so everybody here can use this machine.


After I’m done with this I’m going to go ahead and make a green smoothie for you, I’ll show you how to do that.  It’s a good way to get more greens in your diet.  


Good old healthy ice cream.  If you go buy an ice cream maker you’re going to spend two or three hundred dollars and it still takes an hour an a half to make ice cream.  You can save yourself time and money with this machine.   Here we go, good old healthy ice cream.  45 seconds of time, guys, that’s it.  Now you got yourself some ice cream.   

Sorry about that.  Chris Angel can’t even do that.  Here we go.  Good old healthy tiny-hiney ice cream.  That’s right, ladies, it won’t go from the lips to the hips.  Mmm, mmm, mmm, so many cool things to do with this machine.  These machines are all American-made and manufactured in Cleveland, Ohio.  Been there since 1921.  Almost 90 years in business, guys.  The same machine they use in all your smoothie shops is the Vitamix machine.

There you go.  There’s more of you than there are of these.  If you guys could do me a huge favor, those of you in front just take a lick and pass it to the person behind you, and once they get to the very back, if you guys could just bring the cups back to me, that would be great.  Get one more little taster out here.  Then I’m going to go ahead, I’m going to do the green smoothie.  I’m going to show you an easy way to get more greens in your diet.  The green one’s awesome.  

Audience:
When the lady asked you how you learned to make it, because you came from a mixed up family.

Joey Roberts:
From a mixed up family, I like that, that’s a good one.  


I love variable speed right here.  I’m going to turn it to high speed.  That’s all you’ve gotta do to clean it, just two cups of warm, soapy water and your dishes are done.   It doesn’t matter how much money we spend on our appliances, if they’re not easy to clean we’re not going to use it.  And many of us already have juicers at home that we don’t use.  Why?  Because of the cleanup.  And not to mention the fact that you throw away so much food.


Okay, let’s go ahead and we’re going to make ourselves a real nice healthy green smoothie.  I’m going to show you guys how to do that here with the Vitamix machine.  I love the green smoothies.  They’re really, really healthy, and this is stuff I don’t normally eat.


So let’s go ahead and we’re going to put in some spinach and kale here.  Let’s get ourselves a little bit of kale.  You guys know why they decorate salad bars with kale?  Because they know it’s the one thing you’re not going to eat on that salad bar.  Go ahead and put in a handful of spinach.  This is some good stuff for us.  

And then we’re going to go ahead and we’re going to throw in some grapes.  Grapes are good for us as well, good blood purifiers, and they’re high in iron.  Instead of adding water or some other type of liquid to thin it down, just go ahead and put in a bunch of grapes.  Okay?  


Then we’re going to go ahead and put in some pineapple.  The core of the pineapple contains bromelain; it’s a natural anti-inflammatory.  The Vitamix machine has the power to liquefy that core.  No other blender in the world is gonna do that but the Vitamix machine.  Cut off just the outer part.


We’re going to go ahead and put in some banana, an excellent source of potassium.  Cut off the outer part there, it’s bitter to taste.  Now we’re going to throw in ourselves a little bit of cabbage, and we’re going to get an apple.  Check this out, guys, a whole apple.  What would happen if you were to do that with a regular blender?  Probably going to break it.  


Now take some ice.  And you don’t want to use a lot of ice on this one here because we’ve got the green leafy vegetables down in there.  Now go ahead and put your lid on.  Turn this down here to your low speed.  By using that variable speed dial you’ve got your food processor.  Literally, guys, you can replace your juicer, blender, food processor, ice cream maker, all with this one machine.  

From the one to ten, up to the high speed.  Go ahead and take your tamper stick and simply push it all right into the blade.  I can hide the taste of green, but I cannot hide the color.  Push that all in there, look at that.  Can you believe that?  The whole apple, guys, it just liquefied that, seeds and all, obliterated it.  You’re going to get all the phytonutrients out of that apple with this machine.  We’ve all heard the saying, “An apple a day keeps the doctor away,” right?  That could very well be true, and reduce your chances of cancer by 25 percent.  


A little bit of honey.  You know where honey comes from?  Wal-Mart.  There we go, guys, I’ll let you try this out.  Good old healthy green smoothie.  Then after we do this I’m going to go ahead and make some soup.  I’ll show you guys how to do that here really quick.  If you guys have any questions or you want to get yourself a machine, come on over here and talk to Chase.  You can ask me questions, I’m here to help you out as well.  It’s not every day you can buy these machines, so you get’m when you see’m.  


So here we have ourselves a good old green smoothie all done with the Vitamix.  Mmm, mmm, mmm.   Look at these little kids begging for greens, I love it! 

Audience:
______ my mom.

Joey Roberts:
It’s good, you’ll like that.  It tastes like fish.  Come on here, guys, good old green smoothie, all done with the Vitamix.  A great machine to have in your kitchen.  After you get one, step on back so people with credit cards can try some.  Mmm, mmm, mmm.  It’s an amazing machine, guys, you’ll absolutely love it.  It’s easy to use and they’re easy to clean.


Okay, let’s go ahead and I’m going to make some soup here really quick, show you guys how to do that.  And here’s your quick and easy clean up.  I love the cleanup on this machine.  Just two cups of warm soapy water, that’s all you have to do to clean it.  It cleans up the same way every single time.  


That’s pretty good, spinach, grapes, kale, pineapple, banana, apple, honey and ice. 


Okay, here we go, let’s go ahead and make some hot soup.  I’m going to show you how to do that here really fast, make a delicious, nutritious tortilla soup.   Okay?  Now you’ve got five basic ingredients for every good soup, and they’re always going to be the same.  They’re going to be tomato, carrot, celery, onion and garlic.  These are your five basic ingredients.  A little bit of garlic in there.  They’ve done studies.  They’ve found people that consume large amounts of garlic actually sleep better at night.  I think it’s because you’re sleeping alone myself.  Right?  


I’m going to go ahead and put in three cups of hot water.  If you start with cold water it takes about eight minutes to make it hot.  The measurements are up along the side of the container.  Put your lid on.  

Audience: 
Less time to process it.

Joey Roberts:
Yeah, because it cooks by friction.  So if I start with warm water it’s going to speed up the process.  So from the one to the ten, your variable speed.  Let’s say you wanted to do gazpacho.  Cold water, vinegar, seasoning salt, you have an awesome gazpacho right there.  So from the one to the ten, up here to your high, and you let it go for about a minute.


Anybody else want another green smoothie?


Man, that is awesome, really good.  I’m going to put in a little bit of chili pepper.  That contains capucin, a natural anti-inflammatory.  And I’m just going to take a bouillon.  You don’t even have to peel that, foil and all, just go ahead and put the whole thing right inside and it liquefies it.  You guys won’t even know that was even – no, I’m just kidding.  Don’t eat the foil because it causes Alzheimers.  But if you were to put it in, no big deal, you wouldn't remember anyway.  Okay? 

A little bit of blended up spice just to give a nice southwest flavor to it.  An easy way to save yourself money on your leftovers.  Go ahead and use them up with the Vitamix.  

Put a little bit of cilantro in there, good source of chlorophyll and Vitamin C.  And that helps to take the heavy metals off of the brain, such as mercury.  And we’ll put in some corn and beans to give it a nice chunky consistency.  

This is what my wife calls a “mustgo” soup.  You know what a “mustgo” soup is?  Everything in the refrigerator that must go.   The kids and I, we call it cream of garbarage, it’s not one of our favorites.  But my wife, she’s pretty amazing, she knows how to save us money.  When we go out to eat, we sit next to people that are getting ready to leave, as soon as they stand up we snag their leftovers.  Save yourself a bunch of money.

All right, here we go, we’re just about done, guys, we’re going to have ourselves a good old healthy tortilla soup.  Anybody here ever had tortilla soup?  Tortilla soup?  Couple more hands? All right.  There we go.  

Check this out, this is so cool.  Look how much warmer that got in just that little bit of time.  And it can actually bring it to a boil.  But keep in mind if you do so, then you’ve destroyed all the live enzyme, so you want to try to keep it as raw as possible.  

So let’s go ahead and we’re going to put in some beans, a good source of protein and dietary fiber.  Go ahead and put in some corn, an excellent source of insoluble fiber.  And if you’re going to make a tortilla soup, what goes in tortilla soup but some tortilla chips.  And you’ve got yourself a delicious, nutritious tortilla soup.  Best chips to use are the ones at the bottom of the bag.  Nobody else is going to eat them anyway.  Okay, there we go.  Here we go, good old healthy tortilla soup, all done with the Vitamix machine.  

Right after this I’m going to go ahead and make a Mochachino, show you how to do that, a chocolate coffee drink.  You guys are more than welcome to hang out and eat $450.00 worth of food, but by then I’m going to ask you to take the machine home with you.  So here we go, good old healthy tortilla soup all done with the Vitamix machine.  Mmm, mmm, mmm.  

Amazing, all the things you can do with this appliance.  There you go guys, come on and try it out.  Real tortilla soup.  You guys want some?  Come on in, guys, good old tortilla soup.  We’ve got three more here to go around, then we’re going to make ourselves the good old Mochachino, show you guys how to do that.  Awesome appliance to have in your kitchen.  Do you want to try one?  

Here’s your quick and easy cleanup, just two cups of warm soapy water, put your lid on, run this up here to your high speed.  Let’s go ahead and we’re going to make a Mochachino, show you guys how to do that here really quick.  The soup’s awesome, isn’t it?  It totally makes sense to have one of these.  Think of all the cool things you can do with it.  And the cookbook, almost 400 different recipes in there.  You’re saving yourself time and money.  Right?

So here we go.  Let’s go ahead and make ourselves a real nice healthy Mochachino, all done with the Vitamix machine.  And then after I do the Mochachino I’m going to step on down for a few minutes, so if you guys have any questions we’ll be right on over there.  

So here we go, check it out.  We’re going to start off with a little bit of French vanilla creamer, going to put some of that in there.  I’m using the fat-free right here.  You can use whatever type of creamers you want.  During the holiday seasons they come out with all those different flavors of creamers, the peppermint, the pumpkin spice, stuff like that.  A little bit of soy milk.  Okay?  So you’ve got almost two cups of liquid in there. 

And let’s go ahead and put in some instant coffee.  Notice what I said, instant coffee.  I tried this one time with coffee beans, oh, it was terrible.  I didn't blink for a week.  So instant coffee.  Then we’re going to go ahead and we’re going to put in some hot cocoa mix.  Get yourself just about a half a cup here, a quarter cup, it all depends on how much chocolate you like.  You can’t have too much chocolate, can you?  All right, so here we go.  

Then to make this healthy, what are we going to put in there?  Carrots, cabbage, and squash.  You guys ever put carrots, cabbage and squash into your coffee drinks?  No?  Not ever?  If you’ve consumed more veggies here in the last five minutes than you’ve had in the last five days, you might want to take one of these machines home.  

So there go our carrots.  Go ahead and throw in our cabbage.  Don’t freak out.  You guys won’t even know that cabbage is there for about an hour.  Just drive home really fast.  Okay, a little bit of squash.  Any type of mild vegetables you can hide with this machine.  If you try to put in onions, you try to put in garlic, bell peppers, stuff like that, you’re going to end up tasting it.  So just the mild vegetables, and it’s just a little bit.

Okay, now let’s go ahead and put in some ice.  And use your regular ice cubes you have at home, it doesn’t matter.  Whether it’s the twist tray, the half moons from the ice maker, it doesn’t matter.  Put your lid on, turn this down here to your low speed.  By using the variable speed dial you’ve got a food processor.  Turn to your high speed, now let that go for about a minute.  

You can actually make like vanilla ice cream and stuff in here as well; those recipes are inside the cookbook.  And if you want to make your Blizzards, like the Oreo Blizzard, the Butterfingers, the Snickers, you can do that with this machine here, and save yourself a bunch of money.  

Take your tamper and go ahead and push this all right into the blade.  How much is a Mochachino, like five or six bucks?  Can you imagine doing that every single day?  You guys can save yourself a ton with this machine.  Are they going to put carrots, cabbage and squash in there?  No way.  I don’t even think they’re allowed to advertise a mocha frappuchino.  

All right, here we go.  I’m going to let you guys try this here.  If you guys are ready for a machine, I’m going to step on down right after this and I’ll meet you right over there at that table.  Take a machine home with you; you’ll absolutely love it.  If you just got here to the fairgrounds and you don’t want to drag it around, totally cool, I’ll hang on to it until you guys are ready to go.  If you want me to ship it to you, I can do that as well, there’s no extra charge for shipping.

Now make sure your children get to try this as well because it’s loaded with caffeine and sugar, my favorite, mmm, mmm, mmm.  David’s going for the big one.  Come on in here, guys, try that out.  Like what you see, love what you taste.  Take one of these machines home, it’s the best.  You like that one?  Good deal.  You probably won’t blink for a week yourself.

All right, guys, if you want a machine come on over here and let’s get one, you’ll love it.  What color machine would you guys want to get?  Do you have one?  We need to get you guys one.  What machine do you guys want to get?  You’ll love it.  

Audience:

I have a question.

Joey Roberts:

Yes ma’m.

Audience: 
We bought one a couple of years ago, but we tried to save a little money and bought a refurbished or something, and it never has worked real well.

Joey Roberts:
Have you called the company?

Audience:
No.  

Joey Roberts:
You get a seven-year warranty on that.  So call your company, 1-800-vitamix.  Okay?  Make sure you’re with your machine because they’re going to ask you for the serial number.  They’ll pay for your shipping and everything.  You don’t have to worry about anything, just call’m up.  But make sure you’re with your machine because they’re going to ask you some questions on the back of it; they’ll be able to help you out.

Audience:
So they’ll pay for the shipping, but I can’t even imagine trying to find a box to put it in.

Joey Roberts:
All they’re going to ask is probably for this piece right here.  You can go to your department store and ask for a small box.  Or go to your post office, a lot of them will have small boxes, and you can throw that in.

Audience:
What time frame is the turnaround on that?

Joey Roberts:
I’m really not even sure, that’s why you have to call them up.  1-800-vitamix.  But they’d be able to get it back to you pretty quick I’m sure.   I buy refurbished machines for everybody.  That’s what I buy as gifts.  I haven’t had any problem with mine.  So just call the company.  It might be some little weird glitch and they’ll be able to take care of it for you like that.  All right?  


They’re all gone, dude.  You dropped that down the hatch in a heartbeat.  Thanks, guys.  

Audience:
How hot does this thing get?

Joey Roberts:
You can actually bring it to a boil.  That’s how fast those blades turn.

Audience:
 So is it like a food processor?

Joey Roberts:
A food processor, a juicer, a blender, an ice cream maker, all that.  We’re going to be doing a demo here in just a couple more minutes.

Audience: 
I know, I ________.

Joey Roberts:
Then let’s get you a machine while you’re here.

Audience:
How much are they?

Joey Roberts:
$449.00 is going to be the price of this machine.

Audience:
$449.00?  

Joey Roberts:
Yes, ma’am.  Can I get you guys a brochure?

Audience: 
Yeah, I’ll take a brochure.  

Joey Roberts:
There you go, guys.  

Audience: 
Can I make a stew in that?

Joey Roberts: 
What’s that?  You can do everything with this.  The only thing you can’t do with this is slice.  It’ll do everything else.  Juices, soup, ice cream, salsas, nut butters, fondues, stir up batters, gravies, you can do it all with this.  

[End of Audio]
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