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Joe Clancey:
 459.99, it’s the best price you’ll ever see a Vitamix for.  See and that’s how you clean it.  

You can use the machine for a food processor too.  If you just want to chop.  That’s the second most thing I do with my machine at home.  I chop with it all the time.  I make up a smoothie or juice with it every single day for breakfast but many times when it comes to cooking you’re gonna use it as a food processor.  

You can even mix batters in here if you do any baking.  

Audience:
_____________?

Joe Clancey:
There’s no cooler.  You need ice or frozen fruit – it’s the only blender on the market that will –

Audience:
_________.

Joe Clancey:
Yeah but it will homogenize – that sorbet ice cream right now that you’re trying –

Audience:
___________________________________________.

Joe Clancey:
Right.  It does.  It’s the same machine that they use everywhere like Jamba Juice uses.

That one has a concentrated fruit juice, strawberries, banana, cabbage, carrots, soy protein and ice.

Audience:
_______________.

Joe Clancey:
Can’t even tell that the cabbage and the carrots are in there.  It’s stealth health.  You can sneak nutrition into your diet even when ______.  As far as juicing goes it’s nice with the Vitamix you get the whole food.  Watch how it liquefies all this.  If you’re worried about filling your blender too much at home –

Audience:
Yeah, my problem is like ______________________.

Joe Clancey:
Right.

Audience:
It doesn’t –

Joe Clancey:
It doesn’t pull it down.  It doesn’t create a vortex.  This machine creates a vortex and just pulls everything right down on to the blades.  But if it doesn’t, if you ever have something that’s too thick and heavy and it doesn’t go down to the blades we have a solution for that too I’ll show you.  Watch this juice that I make.  See it a’ juicer but you’re liquefying the whole food so there’s no waste like all the other juicers.  See I put the cantaloupe with the seeds, the pineapple with the core, all those things that you usually throw away.  You’re throwing away lots of nutrition when you do that.  This machine is going to liquefy it all so you’re not gonna even be able to tell those things are in there.  I just take the rinds off because the rinds are just really bitter and they absorb pesticides.  Shave the outer orange part off too because it’s just really harsh and bitter; it’s not gonna taste good if you put that in there.  

Try to keep as much of the white part on it if you can.  That’s the most nutritious part.  It’s where all pectin, the bioflavonoid, it’s loaded with vitamin C, calcium.  And then with the apple I use everything too.  I use the core, the seeds, stem, the worm; just throw it all in there.  Just toss it in.

And banana, this is something you cant even do with any other juicer, you can’t juice a banana because they’re 100 percent fiber and you see all the other juicers are extractors, they extract pulp and fiber so if you put this into a juicer it will just clog up the screen and turn a ten minute mess into a 20 minute mess to clean.  And if you’ve ever had to clean one of those juicers you know what I’m saying.  And then the strawberries clean them up really good, throw them in with the stems and everything.  A lot of vitamin C, there’s chloroform in the tops.  Plus we all buy fruit by the pound you might as well use it by the pound.  You don’t want to throw it away especially if it’s good for you.  And since those seeds might taste a little bit bitter I’ll just put in some honey.  you don’t need to do that but most people are used to extracted juice and extracted juice has a lot more sugar than this does because that doesn’t have any fiber in there.  This has it all.  And then just some ice.

You would never think to do this with your blender right?  I’m not going to put any liquid in there.

Audience:
_____________________________.

Joe Clancey:
Right.

Audience:
________________________________.

Joe Clancey:
Okay.  You can just blow this right up.  I’m not even going to put any liquid to get this started.  Just snap your lid on.  This machine comes with this tamper and it has a collar around it.  It’s a patented design that we have so the collar will stop it from hitting the blades.  It will stop about an inch short.  I just set it to high and then you take the tamper and just shove it all down on there.  That’s it.  That fast it just liquefied everything in seconds.  Isn’t that amazing?  With other blenders you’re doing it all day long and they wouldn’t do that.  This just did it in a few seconds.  

See that’s the power this machine has.  This is just over two horsepower.  Regular blenders are just an eighth or a quarter the horsepower.  This is almost 1400 watts, 1365 watts.  Regular blenders are like – it’s the same exact machine they use at Jamba Juice.  Actually this is the top of the line machine we make because it has all the features on it.  It has a variable speed so you can – this takes the place of ten different appliances in one.  

The ones for Jamba Juice are designed more for just mixing up frozen drinks.  This machine you cook soup, it actually cooks soup in minutes and it heats because the blades spin so fast.  Like top speed on your Kitchen Aid is like 8-10,000 reps per minute.  Top speed on here is 37,000 per minute.  Not only can you cook soup you can freeze ice cream.

I made this peanut butter just by throwing in a can of peanuts and that’s it.  Nothing else in it.  I didn’t add any hydrogenated oil or chemicals or anything like they have in the peanut butter you buy in stores.  That’s why peanut butter is a lot better for you.  You can make it without the sugar too.  You can make cashew butter, almond butter.  

You can use this machine as a food processor too.  That’s another thing that makes this machine a little bit different than the one they use at Jamba Juice.  The dial on this one is a variable speed.  It’s not only the fastest blender it’s also the slowest.  So if you want to make things like salsa – that’s great peanut butter isn’t it?  I know.  It’s awesome.  

Audience:
_____________.

Joe Clancey:
Just a can of peanuts and a little Vaseline and that’s it – all right just the peanuts.  You don’t have to add any oil because the machine used the oil already in the nuts.  

Audience:
__________________________.

Joe Clancey:
I’m sorry?

Audience:
If you’re thinking about getting a Kitchen Aid –

Joe Clancey:
You wouldn’t need any of those machines if you have one of these.  A Kitchen Aid.  This will even mix and knead dough.  

Audience:
___________.

Joe Clancey:
This will do anything a food processor will do except make fancy cuts.  You can’t slice or julienne with this and you can’t whip potatoes.  Other than that this machine does everything.  This one machine does it all.  It will even grind grain for you into flour and it will mix and knead bread with that dry grain container.  That’s our only accessory.  That container has a different blade in it.

But do you see how smooth this juice turned out even though I put all the cantaloupe seeds and the pineapple core, the apple core, the strawberry stems, even the strawberry seeds are liquefied now.  There’s not waste.  Ti releases all the nutrition when you break it down like that.  Here, I’ll put it down for you.  Give it a try.

We’re gonna be here till Sunday.  It is possible for us to sell out so don’t wait till the end of the day on Sunday to get one.  But we’ll be here all week.  You’re getting the best deal on the Vitamix when you get it here too.  Rest assure that’s the lowest price you’ll ever see one for, $359.99.  

And this is how you clean it.  You don’t have to take it all apart or scrub any baskets or strainers.  Just put a couple cups of water, a drop of soap and run it on high.  It’s really easy to clean too no matter what you make.  Even when I made that peanut butter it’s a cinch to clean.  Just run it with some soapy water.  Some rinse water and some sanitize water.  

Audience:
___________________.

Joe Clancey:
Here.  I’ll make some salsa right now.  I’ll show you how to use it as a food processor.  It’s another question I got.  Its’ something I make with my machine all the time.  I’ll make you up some salsa.

Audience:
________________.

Joe Clancey:
I’m sorry.  Certainly.  Help yourself there.  

Audience:
____________________________.

Joe Clancey:
Why is that?

Audience:
___________________________

Joe Clancey:
Really?  Are you kidding me?  Look how easy this is.  See the thing is you have to take it out and leave it out.  You gotta leave it out on the counter.  Another thing, even if you just want to mince one clove of garlic you can do that in here.  That’s another thing that always amazes me that it can do things like that.  This time when I put it in with the soup, the garlic, I just put it in with the skin and all.  This time we’re gonna chop it so if you want to just take the outer layer out for the salsa.  And garlic is just one of the best things you can eat.  Lower your cholesterol.  Lower your blood pressure.  It’s great for cancer fighter.  

When you just want to chop you flip this switch down.  That activates the dial.  That’s really slow here.  That’s the slowest the blades will go.  I want to mince this first so I’ll put five on the dial and then I just drop it in there.  So even just small amounts you can do.  I just minced up a clove of garlic that fast.  Isn’t that nice?  Just to get it out of there you just take the container and bang it right on the cutting board.  It’s the same material they use for bullet proof windows and _______.  It’s not gonna break.  Or you can do what I do and scoop it out with a spatula.  That works great.  I’ll mince up the jalapeño.  I’m doing this because I want to have the garlic and jalapeño in smaller pieces and then I’ll leave the salsa really chunky with the tomatoes.  I’ll just mince that up really quick.  

Just throw in some roman tomatoes.  I just cut them in half because it process a little bit faster that way.  You don’t need to –

Audience:
_____________________________.

Joe Clancey:
I just did those because I wanted them a lot smaller and dispersed throughout the whole salsa.  Now I’m gonna leave it really chunky for you.  Next is the cilantro.  You guys know what this is.  Cilantro.  It looks just like parsley.  If you don’t have it at home you can just use grass.  

You don’t have a book?  That might help you ma’am.  Where did you buy your machine?

Audience:
__________________.

Joe Clancey:
Really?  Do you have the old stainless steel one or do you have this one?  This one?  Yeah.  You need a book.  You should get one.  It will be a really big help because it will take a lot of guesswork out.  It tells you everything right in there.  That’s the nice thing.  You want to get a machine you’re gonna like this one a lot better than your Kitchen Aid.

Audience:
______________.

Joe Clancey:
Everything is inside there except for the – you get the two cookbooks –

[Tape skips]
Joe Clancey:
Put it on your counter.  Take it out today I know.  But you gotta leave it out for me right?  You see how long I let that run?  If you let any other machine run for that long – there’s no way you’re gonna have chunks of tomatoes in there.  The Vitamix you’re still gonna have a nice chunky salsa.  Or if you want to make coleslaw, hash browns, baby food, you can grate cheese in here, you can grind meat, it’s a meat grinder.  With the dry container you can grind your own coffee beans nice and fresh.  And it will also crack grain for cereal too.

Audience:
What speed -?

Joe Clancey:
You grind coffee wit the dry container.  Grind coffee beans.  You can make it espresso fine or you can just grind it up.

Audience:
On what speed –

Joe Clancey:
That’s why it’s best to use that other container.  This one?  This was about one or two - you have a machine already?  I just left it around one or two on the dial.  

Audience:
You’re good.

Joe Clancey:
Tell her how great this machine is.

Audience:
She has it?

Joe Clancey:
She has it.  She’s got two of them.

[Crosstalk]
Joe Clancey:
You have both containers too.

Audience:
I’m with Vitamix. 

Audience:
You area?

Audience:
________________.

Joe Clancey:
She has one and anybody that has one will tell you how great they are.  You have the container.  It’s this one right here.  It looks the exact same but it has a different blade in it.  

Audience:
It’s the best thing in the world.

Joe Clancey:
yeah that’s the one you use.  That’s the book that comes with it.  That’s the one you can grind the grain right into pastry fine flour and then it will mix in the dough.  When you call for this it’s $120.00.  If you get it here it’s $73.00.  The price is so much lower here than anywhere else.

Audience:
____________.

Joe Clancey:
You have a Vitamix machine?  They’re great aren’t they?

Audience:
________________________________________.

[Crosstalk]
Joe Clancey:
Make the peanut butter?  You want to see how I make the peanut butter?  I’ll make it right now.  We’re gonna be here just till Sunday.  You can’t get it here after Sunday.  

What about me?  Aren’t you going to buy because of me?  

[Crosstalk]
Audience:
He comes with it.

Audience:
You do?  __________________.

Joe Clancey:
I told you I come with it.  That’s it.  Just for 30 days.

Audience:
That’s it?  You might want to stay longer.

Joe Clancey:
I know.

Audience:
___________________ have friends I told them in Florida and they bought the ice cream –

Joe Clancey:
Well after I’m done staying at her place you’re coming on the road with me.  

Audience:
_____ dinner party sitting there and I said I’ll make some sorbet and they –

Joe Clancey:
You’re gonna make me look good.

[Crosstalk]
Joe Clancey:
I don’t have them here.  

Audience:
Just get another machine.  Get another machine here.  The book’s in there.

Joe Clancey:
They call 1-800-Vitamix.  They’ll help you out.  We just don’t have them here.  The best thing for you to do is make up a smoothie with it every day or a juice and this soy protein, this has a book in here.  You got – there’s a book in there for that.  But if you want to use the machine to its full potential pick up one of those too.  You just gotta call Vitamix to get it because they don’t have them available here.  It’s just 1-800-Vitamix.  It’s not in there.  It’s on your machine.

Audience:
_________________.

Joe Clancey:
Yeah, it’s self read.  And that’s it.  That’s all I throw in there.  Just a can of nuts.  

Audience:
_______________.

Joe Clancey:
No, this is actually the wet one still because the peanuts have oil in them.  This is the one you use for the flour.  It’s just the blades that a little bit different in there.  Just the blade; that’s the only thing that makes it a little bit different.  But it makes a world of difference when you’re grinding grain into pastry fine flour or to knead dough, those blades will knead for you.

When you make peanut butter just make sure you dry the container really well because if there’s water in there it won’t come out creamy.  Just dry it.  And make sure you use at least 12 ounces because the – you have to use the tamper to push it all down on there because it’s all dry.  So you just use this and push it all down.  You have to have that much in there otherwise it won’t reach the ingredients.  And if you just want to chop them for any reason you just flip the switch down, you want to put them on a sundae or whatever, you just have that down on the variable speed and then the higher you go the faster the blades go the finer it will get.  

If you want to turn it into a butter you gotta flip it up to high.  That’s for heavy duty uses like that.  Always on high speed.  And then just take your tamper and push it all down in there.  

_____________ because we’re not gonna add any hydrogenated oil to it at all.  That clogs up your arteries.  There’s lot of it in peanut butters you buy in stores like Skippy and Jif; this doesn’t have any of that in here.  

You can also do – if you want to leave the sugar out just use regular cocktail peanuts or you could use cashews or almonds or a can of mixed nuts.  

What kind of nuts did you use?  Were they raw peanuts?  If they’re raw peanuts then you have to add a little bit of oil to them.  It’s in your book though.  Do you have your book?  Never read it?  That’s all right.

[Crosstalk]
Audience:
You get the video –

Joe Clancey:
The video is on there.  Did you watch the video?

Audience:
Yeah.

Joe Clancey:
Do you recognize him?  _______ video.

Audience:
_______________________________________.

Audience:
I just had an apron on. 

Audience:
____________.

Audience:
That’s my wife.  

Audience:
That’s you wife.

Joe Clancey:
See how that’s coming out nice and creamy there that’s because these nuts have been roasted.  If you use raw peanuts you do have to add a little bit of oil to it.

[Someone talking over Joe Clancey]

Audience:
You said olive oil?

Joe Clancey:
No.  Otherwise it will come out warm.  The machine actually cooks too.  You can cook homemade soups in here in just minutes.  It cooks because the blade spins so fast inside here.  Just put in some ice.  And you use how you can pack this machine full with nothing but big chunks of fruit and ice.  I’m not even going to add any liquid to it.  It has just over a ____ horsepower motor.  This container is the same material they use for bullet proof windows and riot gear so you’re not going to break that either.  It’s just a really durable machine.  

Just snap your lid.  Look how fast it liquefies all this.  I just set it to high.  And it comes with this tamper and the tamper has a collar on it that’s bigger than the whole in the lid so you can just take this and shove it right down on to the blades.  And it stops about an inch short.  See how I just liquefied everything in there.  With other blenders you could run them all day long and you wouldn’t be able to do that.  Takes frozen fruit and ice and just liquefied in seconds.  

So that______ is liquid but if you want it to be completely smooth, you want to just let it run for about a minute to a minute and a half.  Then the machine will have a chance to liquefy everything.  You won’t even be able to tell that there’s strawberry seed in here when you try this in just a second, that’s how fine this gets everything.  That’s why Prevention Magazine rates the Vitamix the number one juicer on the market year after year for the past 12 years they’ve been rating it number one not just because you’re getting the whole fruit but because everything is broken down to a cellular level so your body can absorb the nutrients even from the seeds.  

And then there’s so many other things you can do with this machine too.  It’s not just good for making juice.  You can also cook homemade soups on here in just minutes.  

You ever make soup on here?

Audience:
___________________

Joe Clancey:
Excellent.  We’ll help you out any way we can.  We want you to use it all the time.  Use it for everything it’s used for.  I’ll whip up some soup for you next.  

You’ve been saying that for the past 20 minutes.  I’m making you some soup.  

Audience:
__________________________________.

Joe Clancey:
When you get it it will be ___ on the box.  It comes with it.  

Audience:
___________________________.

Joe Clancey:
I got one here for you.  That’s the video that comes with it.  When you buy the machine here we give you the video, we give you the two cookbooks.  That’s the main one that comes with it.  You get over – you get all that with it.  

On the box it says a three year warranty but that’s because we lowered the price a lot lower here than anywhere else so we lowered the warranty.  But now we got it set up if you just fill out the warranty card out that’s inside the box and mail it in we’ll upgrade your warranty to a full seven years on everything top to bottom parts and labor.  

Audience:
____ tell you that.

Joe Clancey:
We do.  Of course.

Audience:
I don’t mean _____________.

Joe Clancey:
You gotta mail it in.  That’s the only thing we ask.  That’s it.  You’re all set.  Right, right, right.  There’s no confirmation on it.  Just mail it in and we’ll take care of it for you.

Come on, we’ll give that juice a try.  Just get in the habit of making something like this every morning.  The best start you’ll ever have to your day.  

And then this is how you clean the machine.  This is the best feature to it.  Just put a couple of cups of water, a tiny drop of soap, snap your lid on and run it on high.  It cleans itself for you.  It’s really easy to operate and easy to clean not matter what you make.  

Audience:
_____________.

Joe Clancey:
The reason it cooks is because the blade spins so fast inside here.  Just by running it it heats.  Another nice thing you can do with it is use it as a food processor.  Even if you just want to chop up a carrot in here.  Yeah, you just want to put it down to the variable speed.  The switch on the left controls the speed.  Whenever it’s up it’s always on high.  When you flip it down then you can use the dial in the middle.  And if we leave it down around one or two like this it will just leave it really chunky.  

I’ll show you.  You can chop up a carrot or any of your veggies you can toss in there.  Even celery.  You don’t have to worry about the strings getting all wrapped around the blades.  So that’s another nice thing.  Like a food processor or a blender.

Audience:
That switch down?

Joe Clancey:
Yeah, that switch down and then it dials.  If you want it really chunky you leave it on one or two.  If you want to make it finer you just turn the dial up.  That’s it.  It’s really easy to control your textures unlike a food processor.  

Audience:
_______.

Joe Clancey:
Right.  If you ever have any questions just stop back and see us.  

Then you see it makes all uniform cuts too.  See that’s normally sold one can in the book for 45 but when you buy it here at Costco you get two cans and the book for $48.99.

Audience:
________________.

Joe Clancey:
They’re great machines aren’t they?  You can pick up some of that soy if you want.  You want some help with smoothies this book is in there too.  Yep.  So you get a great deal on that.  

Now for the soup I’m just gonna save time and start with warm water and that way it’ll just take a minute.

Audience:
_________ that?

Joe Clancey:
You leave it on your counter.

Audience:
Oh gosh.  _______________________.

Joe Clancey:
Why not?  See when you have this on your counter, ma’am, you don’t need all those other kitchen appliances.  I’m gonna cook a soup right here in minutes just with all these fresh, raw veggies.  Watch this.  I’ll just throw in a carrot and celery and then all I gotta do is throw in some tomatoes, onion, those are the basics for the soup.  I’m gonna throw in a few extra veggies n there to get you guys some more nutrition.  Just a little bit of each veggie is all you need to do.  You ever make soup in yours?  Do you have your machine on the counter?  Is your machine on the counter?

Audience:
Yeah.  

Joe Clancey:
See.  You leave it out on the counter.  That’s the best.  You’re just gonna use it a lot more when you do that.  

Audience:
_________________________________________________.

Joe Clancey:
The lid?

Audience:
Yeah.  This one.  _______________ moving down now –

Joe Clancey:
It’s going down now?

Audience:
Yes.  I need to buy a new one.

Joe Clancey:
Really?  That doesn’t sound right to me.  There should be a –

Audience:
_________________.

Joe Clancey:
That part is going down?  

Audience:
Yeah.

Joe Clancey:
How long have you had your machine for?  That’s all?  Just call them up and they’ll send you a new one if there is a problem with it.  Just call 1-800-Vitamix.  

Audience:
Thank you.

Joe Clancey:
Absolutely.

Audience:
_________________

Joe Clancey:
Anybody who has one of these will tell you how great they are.  They’re the best.  Like I said, I’m cooking soup in here right now and right after I make soup I’ll freeze ice cream for you.  I’ll make you some ice cream too.  

Look how easy it is too.  The garlic you don’t even have to peel.  Just throw it in with the skin and all.  We do recommend you peel the bouillons though, make sure you take that out.  That’s vegetarian bullion that just gives it a base.  When you’re at home you can start with your own chicken broth or veggie stock.  Then just put in a little seasoned salt.  When you come home tired from work you don’t feel like breaking all the pots and pans but you want a nutritious meal.  Instead of going to McDonald’s or Burger King or ordering a pizza or something like that.  Just grab the veggies you have in the fridge and toss them into the Vitamix and make a great soup out of them.  

To turn this into a tortilla soup I just use a little bit of jalapeño jack cheese.  This gives it a good flavor and gives it a creamy texture.  In the cookbook it says to use Mexican seasoning and that will work fine too but this does the same thing here.  And I’d like to show you because this is another thing you can’t do with any other blender, drop a hard block of cheese like that and expect it to still work.  It just goes right through it.  

It’s a trick for not just cooking soups but anything that you store in your stove top too.  

Audience:
___________________.

Joe Clancey:
Yeah but you gotta realize all the different things you can do and how long these machines last.  The average lifespan of a Vitamix machine is 25 years.  These last forever.  They’re made right in the USA; they’re made in Cleveland, Ohio.  We’ve been making them since 1935.  It’s the same machine they use commercially everywhere.  Every major juice bar, smoothie shop and restaurant uses the Vitamix machine.  

And like I said it is cooking the soup right now.  It’s actually heating it up.  And right after this I’m going to make you ice cream and the ice cream takes a minute, that’s it, a minute to make up ice cream.  

Here I’ll show you.  Look how much hotter now.  Look how much hotter it is.

Audience:
______________ before. 

Joe Clancey:
To save time but this is about 30-40 degrees hotter than when we started.  Have you ever cooked soup in yours?

Audience:
I’ve tried it.

Joe Clancey:
Did you?  Unsuccessfully?  Did you follow the recipe in the book?  No, I didn’t think so.  That’s why.  Its best –

Audience:
_____________.

Joe Clancey:
It’s best if you follow the recipes.  Especially when you’re doing something new you haven’t done before.  It just makes all the difference in the world really.  

And you see now what I’m doing?  I’m making the soup chunky because on high speed it just liquefies everything else.  When you turn it down to the variable it will just chop whatever you put in there.  And I chopped in some corn and some black beans and some tortilla chips because this goes good with the tortilla soup.  But when you’re at home you can chop some in leftover chicken or beef or fish. 

Audience:
You don’t have the fiber.

Joe Clancey:
The fiber is all in there. There’s actually more fiber available to you when you break it down like this.  Like Metamucil, you know what that is?  It’s a powder you just stir in to a glass of water or juice; it’s powder.  That’s what fiber is.  It’s fine.  That makes more fiber available to work on your system that’s better for you than eating it in bulk.

This is tortilla soup you made in this machine using all those fresh raw veggies there in less than five minutes.  

Audience:
You don’t even have to take the sends out?

Joe Clancey:
No.  It liquefies all the seeds, stems, cores, everything.  I’ll make you some ice cream this time.  Show you how easy it is to freeze ice cream.  This is how you clean it.  

Give that soup a try.  It’s delicious.  ______ de Tortilla, Pringle style.  Sure, give it a try.  

I put a carrot, celery, onion, tomato, squash, zucchini, red pepper, cabbage, garlic, vegetarian bouillon.  This is a half gallon container.  And then at the end I chopped in some corn and some black beans and some tortilla chips.

Audience:
You had to chop it or just throw it in?

Joe Clancey:
You just throw it in.  The book will tell you to cut it up.  It just processes easier that way; I didn’t.  You just throw it right in there.  

Now here for the ice cream.  I’m making ice cream now.  This time I’ll make an ice cream that’s actually good for you.  We’ll leave all the fat and the processed sugar out.  That’s the thing; you take control of your diet with this machine where even frozen desserts can be good for you.  

I’ll juts use some of this concentrated fruit juice because I’m gonna load it up with ice to freeze it and if you just put fresh fruit and ice it will dilute all the flavor.  Okay.  

And now we’re just adding some nutrition and even though we’re the juice and it’s 100 percent juice it’s still in a can and when you can or bottle or jar or box something it’s processed and dead.  There’s no live enzymes in there at all.  So the nice thing about the machine is you can sneak them in there and get some nutrition even in desserts.  Just throw in some strawberries and a little bit of banana.  

Peanut butter is great, isn’t it?  

Not just fruits but veggies.  If you guys want to get some more vegetables into your body if you’re not eating them or can’t get the kids to eat them just throw them in the ice cream right.  Throw carrots in there, a little bit of cabbage.  Why?  You don’t put cabbage or carrots in your ice cream at home?  

Audience:
No I don’t.

Joe Clancey:
Where are you from?  I’m just kidding.  I’m just kidding you.  Just showing you can sneak these things in there and you never will even be able to taste them.  You’ll never even know that they’re there.  Sneak that in.

I’ll put in some of the soy too.  This is soy protein that we endorse.  This is one of the best on the market because it uses the whole soy bean.  

That’s a peanut butter that I made from a can of honey roasted peanuts and that’s it.  Nothing else added to it.  No hydrogenated oil or chemicals or any preservatives or anything like that.  

This is a lot better than the one at Trader Joe’s because –

Audience:
__________________

Joe Clancey:
Yeah.  You should pick some of that up and put it in with your smoothies every day.  It will help you lower your cholesterol, it keeps your arteries clear of any plaque, it can help prevent prostate, colon and breast cancer.  Those are the things that soy is linked to.  

And then I just freeze it with ice.  See I’m just using bagged ice.  I can put like five cups in there to freeze it.  When you’re at home using the bigger, harder cubes any ice cubes that fits inside this hole in the lid is okay to go inside the machine.  That’s a rule of thumb with a Vitamix.  If it fits in there it’s okay but when you use one of those bigger cubes you only need to put in like three cups.  You don’t need five or six cups like this.  The cookbooks will tell you all that right in there.  Just set it to high speed.  See how it _____ on the thing and pull all the ice down on to the blades.  _________ spin around at the top most of the time.  This creates a vortex and just pulls it all down.  _____________ side, it’s square at the bottom, it’s rounded at the top.  That’s a patented design we have on the machine.  And if you ever get an air pocket or a lock in you can just take your tamper and push it all down on there.  It’s got a collar about an inch short.  Also at the top of the machine does a fine job on its own.  

And once you get a consistent color along the sides and the creamy texture on top you know you’re done.  But to make sure it’s frozen you gotta give it the freeze test.  Yeah, that’s frozen.  

From cooking soup to freezing ice cream all with the same container with the same set of blades.  If you try that at home and it falls all over the kitchen floor just scoop it back in and add a little bit more ice.  

Audience:
It would be nice if you came with it.

Joe Clancey:
I do.  Just for 30 days though.  No.  You don’t need me.  We give you the two cookbooks; you get over 400 recipes in there.  Plus we give you a half an hour video so you have your own demonstration any time you want.  And seven years warranty.  I’ll save you on the end there.  Let me get these cleaned off so you guys can give it a try.  And the Vitamixes are not sold here all the time; its’ just sold here for this week and this week only.  When you buy it here you’re getting it for the lowest price offered.  You can’t even get a machine for this same price anywhere else.  

The price of the machine they’re $359.99 when you get it here.  If you were to call us direct it would be $425.00.  And here you get the same package, the two cookbooks, you get a half an hour video.  It’s in there already.  It’s in there.  Yeah.  Did you get a half of one?  Good.  Okay.  Take some of that too that’s in there.  

If anybody would like to get a machine you just pick a box from the pile and go to the register with it.  It’s nice, the box says you get a three year warranty but all you need to do is fill the warranty card out and mail that in.  We up it to seven years just like if you were paying the full price.  You’re paying the wholesale price here.  

Audience:
________.

Joe Clancey:
I’m sorry.  They’re $359.99 when you get it here.  Have you ever seen it before? 

[End of Audio]
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