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“If you go to a coffee shop you can pay 4 bucks, 5 bucks and that cost can add up really quick. So make your own and it is a lot cheaper and can definitely add up on the benefits of paying for the machine. We’ll also put in to make this a little bit healthier I like to put in some cabbage and then I call it a cabbage-cino. I’ll put some cabbage in there for you, a good source of fiber and good source of vitamin c. And then we’ll put a little ice on top. If you wanted to make this ice cream just add some powdered milk and you have yourself a good coffee ice cream for you.”

“You go ahead and turn the machine on and start that variable speed and then you flip it to high for about 30 to 60 seconds and you have a nice ice cold coffee drink. You can always feel the side to make sure it is nice and cold too.”

“How long have you guys had yours? The Vitamix, you said you had one. Two and a half years… good. Yeah put 1 and ½ tablespoon of whole beans and instead of putting the ice in you blend it and then add the ice in at a little bit toward the end. It will help break the coffee bean down into a small enough particle.”

Inaudible

“Now if you want to grind these we have an optional container, a grind container. So if you guys want to grind wheat, rice or herbs you can put them in there and make cereal and some people make flour. So coffee beans I can do and expresso grind or a course grind just according to the speed. The cookbook also has recipes for pizza dough, pretzels, muffins or any kinds of breads or grains.”

Customer: “How much is that?”

“$99.00 as an option for the side container outside of this demonstration it is going to cost you about $139.00, so about a $40.00 savings if you purchase it while we are here. Give that a try you guys… inaudible.”

“Thank you. There you go. And then add your two cups of water and couple drops of soap and that is it. You are going to wash that back out again. So even with the chocolate stuck to the sides it will agitate and clean itself and then rinse it back out again. And then just rinse and you are done. It is just like going to a coffee shop.”
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