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Male:
What are you taking right now?

Demonstrator:
It’s called sleep debt. This is Marco Vitamix and the Sleep Debt. [Laughs.]  There you go. Yummy stuff.  

Female:
How much is it? 

Demonstrator:
We sell the super package for the regular price of the package, $449.  So you’re going to get two containers only at the fair.  No other venue will you ever find that package for that price, so this is a pretty good deal.

Female:
Do you have the stainless steel ones?

Demonstrator:
Yeah, we’re shipping them because we had a delay on the shipment.  Later in the fair if you come back – .  Because they’ll fly out of here because they’re very popular.  We had some yesterday and they just were the popular color.  They’re more expensive, but people like’m.  $499 for stainless.  Within ten working days we’ll have it on your doorstep if you don’t plan on coming back to the fair, or on Monday or Tuesday we’ll have some.

Female:
So $499 for this one?

Demonstrator:
$499 and with two containers.  That’s a good deal.  That’s  $599 value.

Female: 
And what was this?

Demonstrator:
That’s called sorbet, where you use juice concentrate for the liquid, ice is our frozen.  At home I do fruit on fruit because I’m diabetic and _______, where you can just take thawed fruit with frozen.  So there’s two ways to make soft serve.  Any way you want.  My frozen could be cubes of cream.  It’s really up to you.


Here’s another way to make a frozen dessert.  I’m going to use milk and frozen berry puree.  That way I’m not using concentrated cans of juice and I’m not using ice cubes.  The fruit will be the ice.  It will just show you a different angle.  This is berry, so this is right out of the book, but I like it.


Okay, so many of you, you’ve thought about it and it makes sense, the concept of raw whole food in our diets.  It’s the real way to prevent _______ later on in life is to eat better now.  So here’s strawberries just from a freezer bag.  And then, do you guys want cream or milk? We’ll go healthy.  I thought maybe I had a _______ crowd here that wanted cream.  So it’s going to be the liquid against the frozen, and I can always adjust.  If it’s coming out too much like a smoothie, a frozen smoothie, we can add a little bit more of the frozen berry and we adjust it.  Here’s an accent of vanilla.  Our sweetener of choice, which is the honey again.  This will be just like I did, except I’m not using concentrate.  I used juice concentrate with ice.  That’s one way to do a dessert, but we’re going to show you a faster way at home. 


And there’s a stick to push the ice.  Gorgeous, I love this stuff.  One of my favorites.

Female:
Can you do grind with ________ ?

Demonstrator:
You can try grind with the wrong blade, it’s not as high quality of a flour.  Anybody wanting to really do that should get one of these, and it’s free today.  You have your pick between a miniature wet blade or the dry blade, so it’s free, why not do that?


So see that?  It defies gravity.  It’s rich, thick, super creamy.  And very little fat, because that was just regular milk.  There’s not enough to go around, so if you’re together as a couple, please share your sample so that others can try.  I’m not going to fill these too full.  

And the seeds just utterly vanish.  Blenders have trouble with berry seeds, and they’re healthy as can be.  Those berry seeds have cancer-fighting power.  And this ice cream is breaking it down to where it’s a digestible nutrient.  That’s why you don’t want to buy a blender.  They’re a joke and a toy and some day no one buys them.  If everybody spends more money once to get quality once, and then take a free ride for 30 years.  Help yourself.

Female:

Thank you.

Demonstrator:

Thank you!




Cleanup is a flat-out dream.  Soap and water and rinse and done.  

Do you like it?  It’s a simple recipe.  Frozen berries, milk, honey and ice.  Or, no ice.  Frozen berries, milk, honey, and a little bit of vanilla.  

You got one huh? 

Male: 


Tastes like yours.

Demonstrator:
Well then get it.  Talk to Alex.  You can always find a person to buy a Vitamix.  How long ago did you buy it? 

Female: 
August.

Demonstrator:
You could get probably 400 bucks for it.   Clean up is a dream.  These two colors do not exist at other vendors, like where you went, it’s black or white.  


So here we go, time for soup.  I love the soup.  


Are you here to pick up?  Okay. I saw you earlier.  You look familiar.


We’re not done yet, I’m going to make an incredible soup.  
We’re starting with carrot, celery, garlic and onion, and I don’t even have to peel these dudes, the blades in the Vitamix take care of this.  I do peel the foil off of my chicken bouillon cube; that would get the full treatment.   A lot of vegetables being bland, we add one of those.  And here’s some tomato, a good source of what they call lycopene.  And we’ll add cabbage, a vociferous vegetable.  We’ll add a little yellow squash.  And then from the cooler now to give it a nice Mexican flair, here’s a little slab of pepper jack.  And cilantro’s good for you, healthy as can be.  Good in salsa.  It is a tortilla soup.  My version, I always use a real tortilla to be legit about it.  The book recipe, which is also good, does not use the tortilla.  

And then we’ve got the water preheating. The reason I cheat with the hot water is a quick sample for the public that may not be patient enough to wait for seven or eight minutes.  I run out of things to say in seven or eight minutes too, so we’re going to do it quicker.  At home, go ahead and use _____ water for a timely soup as well.  So here’s our preheated water.  That water’s just starting to get hot, so we’re going to have to run it several minutes.  Just pop the lid on there and we’re ready to go.  


Almost ready, let’s add our seasoning.  We sell these.  A single jar is $15.  It’s a great flavor in a soup, consistent taste with the popular tortilla soup.  You can get three for $30 as your best price.  And here’s some ground cumin.  Tortilla soup.  There’s lots of you here so I’m going to do small portions.  At home it’s big bowls of soup.  


Drop speed to low setting and now in the leftover time, were this a piece of chicken, I could chop up pre-cooked chicken, but obviously tomato is what we’re chopping there.  And then we’re going to fold in corn.  That could be rice leftovers after last night’s supper.  And here’s some good old black beans.  As a child, at a young age, I realized that beans were good for the heart.  You know this. “Beans, beans good for the heart; the more you eat, the better your heart.”  And thanks for that chortle.  That was not real laughter but that was a chortle.   


Here’s our chips.  This crowd always applauds for this soup.  Background applause.  [Laughs] Giving it up for the soup.  Now, I won’t say that I ever made tortilla soup for the world, but for a blender soup I’ll take credit for this one for Vitamix.  I’m sticking with the original on this one.  The book recipe is also very good.  I use a little extra cumin, that’s one of the things that I like is that flavor of cumin, and the addition of cheese, it gives it a richer taste.  I can tell this is an aromatic and good sample.  Careful as you sample because these cups easily spill.  Tortilla soup, everybody, and I have more, because there’s lots of you here.  One of the better soups to try.

Female: 
Thank you.

Demonstrator:
Thank you.

Female: 
Thank you.

Demonstrator:
You’re very welcome.  Yeah, I put in veggies.  It’s like a V8.  It’s full of carrot, celery, garlic and onion, very good for you.  Enjoy a soup made in the Vitamix machine.  Feel free.  Too good to waste, I’m going to keep on pouring. We’re feeding the masses here, tortilla soup.  That is really super nutritional, it’s vital whole foods for better health.  


And as far as cleanup, it’s fast. Use soap, water, just pop that lid on there, flip the switch, and just like that.  Just like that.  


Now, you’re going to get lots of hot recipes along with the frozen stuff and the drinks if you buy a Vitamix here.  They come with a great package of books.  It’s a package you can’t find elsewhere, called the super package with two containers, and it comes in red, it comes in a flashy new look which is a flesh metal that I really like, and also black or white.  The classic white is there.  So these are all right here available today.  

We don’t expect you guys to lug the product around the fair.  If you buy early we’re going to hold it here with your name on it while you see the fair, and when you’re tired, weary, and ready to go home after a full day, your name’s on the box.  If you prefer, we ship for free anywhere in the United States, but most of you don’t want to wait two to three weeks for shipping.  This version of the machine was popular yesterday and temporarily sold out, but we will ship it within ten working days.  It’s $499 for stainless steel.  But remember, you get this package at the fair, a choice of a small wet container, the dry, or, either/or.  This comes with a cookbook for breadmaking if you want to do that, and the classic 64-ounce container as well.


Back to the original drink, which is going to be a smoothie, I’m going to start with grapes, and they’re a source of sweetness and a blood purifier.  Load up on those grapes.  I have a mix of triple berries and strawberries in the freezer.  When it’s winter time in the Northwest and you can’t find fresh, resort to that freezer berry, it’s still full of nutrition.  

We’re going to grind up the seeds.  This is different than an ordinary store-bought blender.  A store-bought blender has trouble breaking down seeds.  We all know the adage, “An apple a day keeping the doctor away.” Everybody’s familiar with that one.  Have you heard “apple juice a day keeps the doctor away”? You haven’t, and you never will, because it doesn’t.  Eating whole foods, 350-plus nutrients in the whole food world.  

When it comes to oranges, we want to shave the outer exterior bitter part of the orange, that nasty flavor, hard to digest, and definitely hold on to the white part.  The white part, called the pith, has lots of vitamin C, and also a thing called bioflavonoids that helps you – .

[Next audio, MarkByram5 starts here:]


– assimilate the Vitamin C, we’ll use it.  We can put seeds of either melons, or in this case, some papaya.  I know they don’t look appetizing yet, but in a Vitamix we’re going to break it all down and make it nutritious and tasty.

You guys like pineapple?  It’s one of my favorites in a smoothie.  Pineapple’s good for you. The core of the pineapple has an enzyme called bromelain, this digestive enzyme that helps us with joint issues as far as anti-swelling agents, anti-inflammatory.  

We’ve got green energy going with this drink.  Mothers all over the United States have – .

[End of Audio]
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