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Demonstrator:
Okay, you guys.  Let me show you ice cream.  Now I’m going to make a healthy ice cream, okay?  If you’ve ever heard of that, healthy ice cream?  I want to show you how you can also make regular ice cream.


I’m going to start with 100 percent white grape raspberry juice, about three-fourths to one cup.  If you wanted to make vanilla or chocolate you start with half-and-half, sugar, vanilla extract, powdered milk and ice.  Those are in the cookbook.  I want to show you something healthier.  Instead of putting half-and-half, I’m going to use a banana.  This will cream it up without adding any fat, it’s a little trick.  So we put that in there.  

Then I’ll show you another little trick.  If you’ve got any picky eaters put a small carrot or half of a big carrot in there with a little squeeze of honey and nobody’s even going to know.  It’s just so powerful it’s going to grind it up.

And then, ice.  The more ice you add, the thicker and more frozen this gets.  Now if you put that much ice in a regular blender and turn it on, not a lot happens.  This is eight times the power of the ordinary blender.  If you go to Jamba Juice, NLC Smoothies, Juice It Up, there’s a reason that they use all Vitamix machines.  It’s commercial quality.  Read it in Consumer Magazine, it’s number one.  Always number one.

Now before I blend this up, there’s one thing I wanted to add, you guys, is this protein powder.  One of the things that fruits and vegetables lack is protein.  If you want to put this in any juice, smoothie or ice cream, one scoop adds 16 grams of protein and naturally lowers risk of heart disease, breast and colon cancer.  These are on sale as well today.  You can get one for $30 or a two-pack for $55 with a smoothie cookbook.  So you can pick some of that up over by Josh as well.

So I’ll turn this on and I’ll start it out, I want to just slowly turn it up here, and then flip it up onto high.  It’s going to crunch that ice so smooth and so fine it’s going to create frost to make ice cream.  _____four little _____ on top and then you’re done.  

Okay, now, if you can do this [turns it upside down] and it stays in there, then you know you made ice cream, thick and frozen.  Vanilla, chocolate, whatever you want.  You can even at Christmastime make vanilla ice cream and put candy canes in it, peppermint ice cream, awesome.  At Thanksgiving you make vanilla ice cream and put pumpkin pie spices in there and you make pumpkin pie ice cream.

We ran out of cones so we’re using cups, so just lick it out like a cone.  Just don’t eat it.  

And the same machine can take cold water to a boil.  If you’re serious about eating healthy we’re going to do the vegetables next.  We’re going to make soup from scratch for a fraction of the price.  The same price as canned soup but it’ll be home made and it’s going to taste like homemade soup, it’s going to be better for you like homemade soup, and it’s only going to take two minutes instead of two hours.  

You guys try that out.  Okay, hot soup next.  It looks like a blender but it does it all, you guys.  It juices, cooks, and freezes.  I’m going to make hot soup next.

Okay, let me show you how it cooks, you guys.  You can make peanut butter or salsa, it’s a great food processor.  If you want to see how it is a great food processor, I’m going to put this carrot in here and show you how it can chop a carrot for a salad, or make a salsa.  The higher the speed the finer the chop.  We’re gonna wait until it’s all the same size, okay?  

Nobody likes to manually chop their onions and their garlic, you can see how it’s all the same consistency?  That’s what’s so great about a Vitamix.  One of the reasons why it’s the choice of chefs worldwide is because the variable dial gives you total control.  Most blenders have buttons, and it’s just that button and that’s it.  The Vitamix you can go in between or anything like that.

I’m going to turn this into soup.  I started with a carrot, a tomato, high in lycopene, good for your heart.  And then celery.  Celery with the strings.  The strings have natural sodium, lowers cholesterol, so you don’t want to de-string those.  In a regular blender those get stuck around the regular blender blades, no problem for the Vitamix.

I’m going to use some pre-heated water.  You can use just cold water, and to be honest with you, it does take about five or six minutes, which is still really fast.  This is steam here, the steam’s starting to go away because the vegetables are cold, so I still get to show you how it heats.  When I get done it’s going to be twice as hot.  The longer you let it run the hotter it gets.  

So flip it all the way up onto high. At high speed the blades go so fast it heats by friction, 37,000 rpms.  If you rub your hands together 600 times in one second they’re going to get hot whether you want them to or not.  Just don’t put your ice cream on for five minutes.  It only takes 30 to 60 seconds for ice cream, that’s one of the reasons why.

I’m going to make chicken tortilla soup, so I’ve got a chicken bouillon here.  You’ve gotta peel those.  I’m just going to use a half of one of those bouillons because they’re kind of high in sodium and the book calls for low-sodium chicken broth.  Now this is the flavor of the soup.  If you like the flavor and you’re going to make the soup at home, make sure you pick up some of this spice, this is the key to the soup, we sell it in a three pack right here.  You can get one on line for 19. It’s 15 at the fair but a three-pack’s 30, so it’s a real bargain.  So pick up a three-pack of that.

We’re just letting it run for a minute here.  Look up here for just a second, you guys, it’s definitely hotter than when we started, and that was just a minute.  

The nice thing about soup in the Vitamix, you can make chunky or pureed soup.  I’ve got some beans and some corn, and then you’re making dinner for about a dollar.  This soup is very filling, high in fiber, full of vegetables, and it costs nothing.  The problem with soup is it takes us so long we don’t do it.  So try this soup.  If you like it, let me know.  If you don’t, just quietly walk away, okay?

Okay, try this out.  It’s really good.  The recipe’s right in the cookbook.  You can get all the recipes.  $50 for the cookbook, a 30-minute DVD and an eight-year warranty.  That’s part of the deal, and then you get the whole package, you get the complete super 5200 package.

So try this out.  We’ll go over price and package if you guys want to see what you get if you get the machine today.

I’ve got one more demonstration to show you real quick.  It’s a grinder.  Do you want to see the power of the Vitamix machine?  We’re going to show you how it grinds.  

Okay, so that’s the cleanup, quick and easy.

One of the things I haven’t shown you that comes with the Vitamix today is the dry container.  This container’s not only smaller, but it has a different blade.  So if you want to grind grain into flour, coffee beans, spices, any of that kind of thing, then this comes with the machine, called the dry container.  If you want to just crack grain for hot cereal, this is just rice, if you wanted cream of rice cereal, what you do is you turn this on and you just turn it to a 10, and what that’s going to do is it’s going to crack it, like popcorn for cornmeal, wheat for cream of wheat, cream of rice, or grits, whatever you want to call it.  I’ll show you.  You’ve got hot cereal.  Still gritty, so you just pour it in boiling water and you’re done.  You know exactly what’s in your cereal versus you get it at the store there’s like ten ingredients in it and it’s supposed to be wheat or rice or corn.  So this way you actually know.

This book comes with it.  Flip the switch up onto high.  This will not only show you how to grind your coffee beans and your grains, the first of it, then it gets into whole wheat bread, pizza dough, bagels, stuff like that.  Right in this cookbook.  You can not only grind the grain, but once it turns into flour, the longer you let it run, the finer it gets.  That took about 90 seconds is about as fine as you really need it.  You turn it on high and turn it on and off it creates a funnel in there and you pour your water, your yeast, your gluten in there and it actually kneads the dough in the machine.  Pop it into a bread pan, let it rise, bake it for about 25 minutes, you’ve got a loaf of 100 percent whole wheat bread.  There’s all kinds of bread with raisins or cranberries, different kinds of breads in there.  

Now you have the option if you’re interested in grinding grains and spices and making bread, you can get this.  If you like the size of this and you want it to do everything this does but you just want a mini-container, you can get a dry or you can get a wet mini if you want.  So either one.  

It’s $449 for the machine for white, red, or black, there’s a black one back there, or an extra $50 will get you a stainless steel one.   

And then if you guys missed out on the juice, I’m going to start over and show you how it’s the number one rated juicer.  It’s a whole food juicer, so it’s not really compared to a juice extractor.  So I can’t say number one rated, they’re one of a kind.  

Okay, I’m going to start with some grapes.  Grapes are a good blood purifier, high in iron.  Strawberries with the tops.  We do things a little bit differently so I want to show you guys the tops of the strawberries have vitamin C and chlorophyll.  Throw those in there.  The seed, the core, the peel, the whole apple.  Simply by coring and peeling your apple you’re only left with about 50 of the 350 different nutrients.  Throw that in there.  

And I’m sure you guys like an orange in there.  [Throws in a whole unpeeled orange] No, I’m just kidding.  Okay, you peel this.  You shave it to keep on all the white pith.  The pith actually has more vitamin C than the whole rest of your orange, bioflavonoids, bioflavids, super healthy.

Some banana.  The monkeys peel these so I figure it’s one of those things.  You can do whatever you want at home though.  

Pineapple.  A lot of times we don’t eat the core because it’s hard and fibrous.  The core’s rich in bromelain good for arthritis, joints, a natural anti-inflammatory.  There’s just a little bad part here, I’ll just cut it out.  

Female:

Once you mix it we’ll never know.

Demonstrator:
Yeah.  It’s for psychological reasons, you know, you saw me.  I do ________ that’s one thing.  [Laughs.]  And it really is good for that.  You get a bruised banana, nobody’s going to eat it, blend it.  It’s really good about bruises and stuff.


And then, last but not least, cantaloupe, second most nutritionally dense fruit on the planet.  Usually the first thing we do is take out the seeds.  The seeds are loaded with Vitamin E, which is called the Vitamin of Youth.  Keeps us looking young.  I’ve been drinking this juice for 80 years, I mean, look at me.  I look like I’m 75, but I’m 80.


Okay, I’m turning this on now.  You notice I don’t have any liquid.  The Vitamix looks like a blender but it’s a juicer, food processor, ice cream maker, grinder, hot soup maker, just to name a few.  It’s $1500 worth of different kitchen appliances all in one machine.  


I’m going to flip this up onto high and turn all this into juice.  It comes with this tamper stick to push all of the fruit onto the blade.  You don’t have to start with liquid if you don’t want. If you want it, that’s fine too.  So this comes with it.  It will never hit the blade.  You can use it while it’s running, which is really nice.  If you have a regular blender you know what I’m talking about.  If you’ve ever sacrificed a wooden spoon or a spatula.  This is also nice if you have kids.  If your kids get out of control, that right there, one time.  Three in the box.


I’m going to put a little squeeze of honey in there. I’m competing with the fair food.  We all know how delicious that is.  I’m going to put a little honey in there.  Instead of using sugar – .

[End of Audio]
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