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“Then you are going to put a little ice in here and that is how you are going to keep it cold. That will make about 5 cups of juice. Take that tamper and push it right down through the top.”

“How are you guys today? You have a Vitamix at home? You ever owned a juicer? Instead of extracting I am liquefying it with the seeds, stems and fiber. It will give you about three times more juice and about fifty percent more nutrition. It looks like a blender but it is a multiuse tool. You have a food processor, juicer, mixer, blender, it will boil water, make soup for you from scratch and takes minutes. So if you want to make ice cream, you have the world’s fastest ice cream maker. So everything you do is quick and easy. The most important part is the clean-up if it isn’t easy to use and clean you’re not going to use it.”

“So if I put three cups of water and soap in here it will actually agitate and clean and heat the water for me. It is the simple and easy part of that. In fact, I even pureed the strawberry seeds so someone with divroticulitus there are no seeds left in here. I made almost six cups of juice. Give that a try.”

“We’ll do that easy clean-up, two cups of water and soap and go right back to the high speed. We’ll rinse that for about 30 to 60 seconds. You’ll rinse that back down to your sink and you have it ready to go.”

“How about an ice cream maker? You guys ever own an ice cream maker?”

Customer: “We don’t eat ice cream.”

“How about sorbet? You guys do non-dairy deserts?”

Customer: “Yeah.”

“OK. You can do either/or in here. I can do sorbets or dairy ice cream. In fact, I try to do the sorbets because it does make it healthier for you. So if you take 100 percent juice concentrate and put in enough liquid to cover the blades. This is white grape peach juice, and add some banana, banana has pectin in it a good natural creamer for this. And then frozen fruit will also help freeze it quicker. Now the best reason to do sorbets is what time of day do most people eat ice cream. Nighttime, and a lot of people eat it right before they go to bed. The worst thing you can do. You have softeners, conditioners, chemicals and dyes. All the things you shouldn’t eat yet we eat them late at night. So using frozen strawberries that helps reduce the amount of ice and if you want to throw in some extra nutrition for picky eaters you can put some vegetables in here. I am going to put a little carrot and cabbage. So now you have what I call a guilt-free ice cream. The one you can eat late at night and it doesn’t go from your lips to your hips. We’ll put a little squeeze of agave nectar, a good natural sweetener, low on the glycemic index. Put a little soy and now you have a little protein in there. Now you have a meal replacement, 100 percent soy, non GMO, no added sugars, one total gram of … inaudible… This comes as a two pack for $49.00. We’ll add our ice on top and that is how you are going to freeze it up.”

“What does a blender struggle with the most? Ice. They aren’t designed to crush ice. The blade that is in here is laser cut surgical stainless steel but not sharp so all I have to do is take this to the highest speed. It will pull the ice to the blade and … inaudible… Take the tamper stick and just throw the ice right through the top. What you are looking for is a creamy consistent color. They also have a thermal grate in the motor so if I did overload it, it would shut itself off. Once the motor cools it automatically resets.”

“So you are going to liquefy the seeds, stems and fibers just like in that juice. Then right here at the end I’ll get these four mounds starting to form at the top. That is how you are going to know it is frozen. The longer you run it eventually you are going to heat it up. That is how I heat and make soup in here but it blends it so smooth and fast it keeps it frozen for you at the same time. You have desert ready to go just like that.”

“Anybody want another juice? You like fresh fruit? Grapes, apple, orange, banana, strawberry, pineapple and a fresh lime. 

Customer: “Thank you.”

“You’re welcome. I am going to go ahead and rinse this out while you try the sorbet. The great part is that it is quick. You got an ice cream make it takes you 45 minutes to an hour. Then you are in and out of the kitchen quick. You wouldn’t want to freeze this because then it would freeze solid. I would recommend that you make it and eat it right away. But you can make a small portion. So you have a strawberry, carrot, cabbage and soy sorbet.”

“… inaudible… I am not a veggie eater. So I can incorporate a lot of things and you’ll find that a whole section for green smoothies and you can take broccoli, kale, spinach and wheat grass and make a good healthy nutritional drink with fruit and you won’t see or taste it.”

“Here you go buddy. Ok that is 100 percent peach juice just enough to cover the blade. Strawberries, banana, carrot, cabbage, soy protein and three cups of ice and it will blend itself smooth and still keep it frozen for you. It is a good and healthy desert.”

“Again the clean-up is the thing. So for $395.00 you are getting eight different machines. You are getting food processor, mixer, blender, soup maker, ice cream maker and grinder. You guys ever make soup at home? Watch how fast this is. I can literally make a soup faster than you can open a can of soup. I take all fresh raw veggies put them in here and make a soup for you. And I can make enough for two people or eight cups at a time and I don’t have to make a big pot of soup. Which is the most important part.” 
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