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Customer: what’s in this?


Well I call it guilt free- because it has half a cup of grape juice, two strawberries with the tops, and then a handful of cabbage. So you could eat the whole 4 cups; I mean it costs about a quarter to make 4 cups. You’ll save a lot of money with the Vitamix on the grocery bill. Yeah, what would you like; do you like tinker bell of bubblegum best? This one- is it okay dad?- has 7 fruits and some spinach, some tinker bell leaves we call that. Would dad like one, we could call yours the hulk. It was made with a Vitamix, have you heard of us before? 

If you’ve ever had anything blended at a restaurant chances are it was made with a Vitamix. Yeah we’re at smoothie shops, coffee shops, and ice cream shops. It’s not a blender, it’s a Vitamix; it’s actually about 20 times stronger than a blender. It will boil water. Yes you can, that one is a bubblegum ice cream with strawberry, banana, grape juice, and have you ever seen bubblegum leaves before? That’s bubblegum and can also be called red cabbage, and it goes in the ice cream. This will boil in a few minutes here, it’s cooking from friction. It’s 449 and comes with an 8 year warranty; and you get the whole foods cookbook, you get the starting guide, the instructional DVD, the free cutting boards, and the other book. So it’s about $150 worth of free gifts off the website price, you don’t have to pay the $25 shipping and you get an additional warranty year- instead of 7 years you get 8 years. That covers all parts and labor, even shipping and handling. 

I’m going to make tortilla soup; I started with room temperature water here and it’s cooking with friction, if you rub your hands together like that its called friction. Studies show that women who eat 1 medium carrot a day, that reduces risk of heart attack by 68%. And if you’ve got a heart you could probably eat one too. Celery, this naturally lowers blood pressure and also has 8 different cancer fighting properties. You don’t have to remove them like you do in a regular blender or juicer. Do you ever throw a whole carrot or celery in your blender at home? 

C: Yes I do, actually.

Okay 

C: well, actually I use a juicer. 

What’s different about this is that you get the whole food; 70% of the nutrition is in the cell walls and fiber; the green smoothie you had, that had all the cantaloupe seed, the pineapple core- it had everything in it- apple seeds. That’s where most of the nutrition in the food is, so we left it in and that helps to regulate blood sugar and also doesn’t oxidize because the fiber is in it. Now cilantro removes heavy metals like mercury and aluminum from the body, it’s used for_______ therapy. A little onion for cardiovascular health. A whole clove of garlic, that’s a natural antibiotic, you don’t even have to peel it. Sweet pepper is a great source of vitamin C, notice I’m leaving the seeds in, everything required to regrow that plant is in the seed- so that’s the life of the plant. Look at the small amount of food that it takes to make a whole pot of soup here, that’s a tomato, a whole tomato- protects from heart disease. 

C: would this be more of an acidic base or and alkaline?

It would be more alkaline, and then some red cabbage, like we had in the ice cream.

C: what’s this green stuff?

Its 7 fruits and spinach mixed in the Vitamix machine, it’s really good. Don’t let it scare you, now you have to drink it. The little girl is drinking it, you’re going to like it, and you’ll only taste the fruit. Now I’m going to add a little southwestern seasoning mix, this is a low sodium- called Fajita Magic; you can get it at whole foods. And then half a cube of veggie bullion, which is low sodium.

Now if I were cooking this on the stove it would destroy the nutrition in the food, Vitamix is actually unlocking that nutrition, it’s breaking the food down to what’s called the cellular level. Want to feel the graph, it’s starting to get warm there and will turn into a soup. You can cook things like scrambled eggs, fondue, and hot gravy in there. You can turn around and make your juices- your whole fruit juices- your ice creams, peanut butters, and nut milks. It replaces over 10 machines in the kitchen and there are over 52 uses for it. You never have to take it apart to clean, and they last years and years and years- if you Google Vitamix and read customer reviews, you’ll find nothing but good reviews. If you have a friend that has a machine, call them up and ask them what they think about it. They’ll probably tell you to do that too because we’ve got an awesome machine; it’s used in over 68,000 restaurants all over the world, it’s number 1 with the chefs of America, you’ll see us on top cooking shows on television- cooking reality shows. 

So the soup’s about ready but what I’m going to do is turn it down and add texture to it. It starts off like a regular blender at very slow speed and goes up to 240MPH, and that’s about 20 times stronger than a regular blender. So I’m going to turn it down to add texture to it, I’ll put it on variable down to a 2 or 3 and that’s just going to lightly stir and chop and warm up anything that I add to the food. So I’m going to put some corn and some black beans, you can chicken or beef to it; now it won’t cook meat, but it is a meat grinder so you could make chicken tortilla soup. Then a handful of tortilla chips, that’s amazing isn’t it? Now do you kind of see why your blender is different that a Vitamix? A lot of super heroes have a disguise right? Well the Vitamix is disguised as a blender. 

C: Wow that looks so good!

Well you get to try it and see how good it really is, and it just took a handful of vegetables to make that, you don’t cook that nutrition out of it, you unlock the nutrition. Look at her all excited, let me double your cup there sweetie, there you go. Okay, soup’s on; I just took care of that for you; she won’t have to eat lunch today. No, there were no preservatives in the vegetables; most of these are organic vegetables. There are no preservatives. Now what happens with canned foods is the have to be ultra-pasteurized- cooked twice- and then that’s why we get all the salt because that’s basically a dead food, there’s no life in that food. That’s another reason we have all the salts and the sodium added to it is to make up the flavor. We get tired and hungry after we eat that way because we have to digest that food; this food gives us energy because it still has the life in it. Taste that flavor in it. You’ve had yours for 13 plus years, it really is a great machine isn’t it? Wonderful, I’m glad to hear that; let me share my recipes with you so you can make this at home, and also you can get many more at Vitamix.com which you can even print and add to your recipe book. Thanks for sharing, if you have any jealous friends, tell them we’re here until tomorrow. 

That’s a tortilla soup made with the Vitamix, made with all the fresh vegetables you see here; it actually cooked it on high speed then turned it down to low on variable speed and added beans and tortilla chips. Have you heard of Vitamix before, you have, wonderful. Would you like to see how I make a juice with it? There are 52 uses for it. I’ve got it all rinsed out here. That actually replaces over 10 machines in your kitchen, but has over 52 uses. You don’t have to take it apart to clean it. Have some soup!

C: So you added the tortilla chips in here? 

Yeah, just to make a chunky texture, and black beans and corn. Okay, we’re going to make a smoothie and show you how it’s used as a whole food juicer. If you have the seeded grapes just throw them in, you get the grape seed extract; the cantaloupe seeds actually have more nutrition than the rest of the melon, believe it or not. If we’re going to plant a garden, what part do we use, the seeds right? I’m taking the rind off because it may contain mold or bacteria. The pineapple core is the most nutrition part of the food, it holds about 85% of the Bromelain, which is a natural anti-inflammatory- helps with anything from ________ to arthritis. Most people don’t use that, that’s why we pay twice as much for our pineapple… with Vitamix we can liquefy that, and make use of it. Banana, great source of potassium and magnesium, if you’ve ever used a juicer you’ll know you can’t juice a banana, there’s no liquid in it. Vitamix can juice the banana by the way.  Now I’m taking the zest off of the orange because it’s acidic on the stomach, but over 85% of the nutrients are in the white part underneath called the pith. It has the bioflavonoids and studies show that 2 tablespoons a day can naturally lower our blood pressure. It’s not even bitter, don’t worry about throwing that in. an apple a day to keep the doctor away; there’s over 300 nutrients if we eat core, seeds, skin. I like to use dates as a natural sweetener, they have more potassium than bananas; you know potassium is necessary for all the muscles in the body to work properly, and the heart is one of those muscles. So I’m going to add spinach to this smoothie, you guys like spinach? Well today you’re going to love spinach, have you ever had a green smoothie before? You have, we’ve got a good crowd here today. You’ve never had one before? 

C: I think I’ve tried one without seeing the color first. 

We call this the tinker bell, shrek, or hulk smoothie in my house. Green leaves are very alkalizing for the body and cancer can’t thrive in an alkaline environment. We could actually live off of them without any nutritional deficiency, a lot of species do and we’re one that could. This is how animals in nature get their protein and calcium that don’t eat meat. They just need the proper amount; it’s really hard to do to get about a pound a day in your body for an adult, unless you live in a pasture of have a Vitamix. Vitamix owners do green smoothies everyday because it’s so easy. See how I can fill this all the way to the top- this is a half gallon container- now if I wanted half a cup I could make it, the measurement is right on the side; if I wanted 4 cups I could do it or I could go all the way up to 8 cups. One of the reasons is that all I have to do is make that food hit the blades, if this were any other machine I’d have to follow strict measurement recipe; if I wanted 8 cups I’d have to put twice or I’d have to add liquid to get it to go. The tamper wand will let me go down inside the machine while it’s running but it will not let me reach the blade. It’s not always necessary to use it, but whenever you use a blender or food processor you’re going to want to go in that machine. Not every recipe’s the same, you have different textures; Vitamix is the only one you can actually do that, that’s one of our 200 patents that we have. What it’s doing now is breaking the food down to the molecular level, that’s why it’s used at a lot of cancer treatment centers. 

Prevention health magazine did a study on the Vitamix two years ago comparing it to the top commercial juicer in the United States; they put the same foods in both machines and analyzed the results, they said the Vitamix juice actually had 960 times more nutrition, the reason is because they left the pulp and fiber in. That’s the same word by the way, pulp and fiber. 70% of the nutrition is trapped in the cell wall and the fiber- you know what fiber does for the body? That’s going to regulate blood sugar. That’s going to be a safer juice to drink because it’s not going to raise the blood sugar levels real fast like a high sugar concentrate juice. It also cleans your body out, it’s not just a juice now, and it’s a meal. And because the fiber is in there it will stay fresh in the fridge for 2-3 days, it doesn’t oxidize like an extractor juice does in like 20-30 minutes. You will never have to take the Vitamix apart to clean it, it’ll be a lot easier to make your juices, and it has 51 other uses besides juicing. You can make your ice cream, nut butters; you could even cook scrambled eggs and gravy in here if you wanted to. Okay, who’s ready for our tinker bell smoothie, is she going to be our taste tester? Here you go sweetie, this goes to you first because you’ve been so patient. You’re going to like the bubblegum ice cream I’ll make you next too. This one has 7 fruits and spinach; it has grapes, pineapple with the core, and cantaloupe with the seed, apple with the seeds, orange, dates, spinach, and banana. 

C: we have one at home

Oh, you do? Awesome, let me give you my recipe- hey you like that sweetie, it’s good alright!- here you go, that one’s called the green smoothie. They’re only sold here at our special live show, which is today and tomorrow, we’ve been here since Wednesday and come here once a year for 5 days and then we’re gone. That’s a tortilla soup made in the Vitamix- made from fresh vegetables- it actually cooks soup too. 

Now we’re going to make some guilt free ice cream, has anyone had guilt free ice cream before? This is how you wash your Vitamix… you never have to take it apart. I put in warm soapy water on high and then I’m going to rinse it out. It’s a unibody construction- all one piece. Anybody buy ice cream, how much does it cost usually for a quart of ice cream? You can make it here for about 25-50 cents for a quart; you can save a lot of money. 

What I’ve got here is 100% white grape juice; you can use grape, apple, orange, any type of juice. About a half a cup, you’ve got your measurements on the side like I said earlier, you don’t have to measure anything; put about half a banana in, and strawberries. You know that strawberries have the salads on the top and that has more vitamin C than the rest of the berry. It really does, we’re going to leave that in. For her, I’m going to put bubblegum leaves in- she’s like yeah- red cabbage, that’s what yours is going to look like and taste like when we’re done. Studies show that eating cabbage twice a week greatly reduces our risk of things like colon cancer, breast cancer, and prostate cancer. I don’t think it’s a staple really in the American diet and this is a way you could make sure you get it twice a week and its fun. You could do this same thing and turn it pink with a beet, or something like that; or green with some spinach, wheatgrass, or kale; orange with a carrot. So kids go from running from those vegetables to looking for those bright colored healthy vegetables because you know it’s not going to taste the same without it and it’s not going to look the same either. So we’re going to do this on the same speed as the juice, the difference is that I’m going to add more ice and I’m not going to let it run as long, so it’s going to freeze it. We’re going to go all the way up on high, and that’s 240 MPH. you saw that big chunk of ice I put in there, I don’t have to change my recipe, I’ll just push that down towards the blade. Believe it or not, the blades are not even sharp and so won’t wear down like blender blades. With a blender, those blades have to be razor sharp because they’re so slow; running at 11-15 MPH, if you throw ice in a blender- you won’t have nay blender any more. These are laser precision cut and nice and thick so they don’t wear down like blender blades. Starting to look like bubble gum? 

Here we go, you look for the 4 little mounds in the top there and we’ve got a nice sorbet.  So no added fat or sugar or dairy or preservatives, so what do we have ladies? Guilt free ice cream, you can call it bubblegum if you want. You could eat the whole 4 cups and all you’ve had is a half cup of juice, half a banana, 2 strawberries- with the salad on top- and some cabbage. That’s the difference between the blender and a Vitamix. See how you would expect to have something like that in there the next time instead of trying to force yourself to eat something. That’s why we’re here, for people who want a Vitamix and for people who want to save a lot of money on their grocery bill; you know you don’t have to take as many supplements when you’re eating this way. That’s why they’re called replacements- they replace the diet- this isn’t a replacement, so you save money on that. You save money on your grocery bill; it costs about 25 cents to make 4 cups. 

C: can we talk about the dry blade?

Yes, the dry blade. We have a separate container it’s 32oz. - half the size- and it’s called the dry blade. It has a different blade at the bottom, and what that does is it grinds your flour and it kneads bread into a ball of dough. So that’s really good for making your own bread; for instance, I can make a loaf of organic bread for 50-75 cents and only spend a couple of minutes in front of the machine. So it turns into flour, then you’re going to turn it on high- turn it on and off 5 times- and it kneads it into a ball of dough for you. So none of the rolling and sifting and all that and no cleanup. That comes with its own recipe book too for making bread. 

C: so you guys are here tomorrow as well?

Yes, tomorrow is our last day. 

C: until when?

Until we sell out, whenever we sell out- that’ll be our last day. We’ve got some machines left here so we could be here tomorrow. You are going to get a lot of free gifts with it at this show. If you go to the website its 449 plus $25 shipping, and a 7 year warranty; anyplace you go it’s going to come with this book. Here it’s 449 and comes with an 8 year warranty, comes with the book, and you also get all the free gifts and don’t have to pay the 25 for shipping. You get the 3 flexible cutting boards, the 3 spatulas for making nut butter and hummus, things like that; you get the wisdom and healing power of whole foods with the audio CD in the back and also the low fat, low carb recipe book. And you get to take it home with you, you don’t have to wait. Now 449 for white, black, or red; we have a real beautiful stainless steel and that one’s 499. I do, do you have a Vitamix; you do!? How long have you had yours? 

C: Oh, a long time…the most wonderful blender in the whole wide world, I’ll never regret mine. 

Awesome, I love to hear that. It is great. You’re very welcome, that’s the one down there that’s called milk free bubblegum ice cream. Don’t pass it up, its cabbage not bubblegum. How about we make a soup- sure, I always tell people don’t put this in a regular blender because most of those recipes will tear your blender up, unless you want to do that and come back for a Vitamix. Okay, we’re going to make a soup, have you ladies had lunch yet? 
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