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If you rub your hand 600 times in one second, they’re going to get hot. So by the time I add the other ingredients, we’re going to have a nice hot soup; a little bit of chicken flavor, half of a bullion there. You can also use the low sodium chicken broth.

 Now if you like the flavor of the soup, this is what makes it taste so good; it’s the spice, and we sell it in a three pack over here. You get two for 29 usually, but you get three for 29 today. Pick some of that up; if you’re going to make the soup you’re going to want some. Now look up here, after just a minute- two minutes- it’s definitely hotter than when we started, just from that friction. Slow this down at the end to add texture, I’ll show you how to make chunky style soups. I have some beans and corn- you can put in rice, chicken, beef; any leftovers you have, put them in there so they don’t go to waste- it’s really good for that. And you can’t have tortilla soup without tortillas; you can put these on top of the soup if you want. I’m going to grind them up. 

Okay if you like tacos or if you’ve already had tortilla soup before- a Mexican style soup it’s really good. Here you go, try this out. If you like it let me know and if you don’t just quietly walk away. I’m just kidding that’s good, I’m a trained professional. Okay you guys try that out.

Just to let you know the machines are on special today, they come in white or black, you get $50 worth of cookbooks, a 30 minute DVD, and then a 7 year warranty- top to bottom; container, blade, motor if anything happens. In the unlikelihood that something does happen Vitamix will fix it, they’re quality if you ever go to Jamba Juice or Emerald City smoothie shops, they all use Vitamix mixers; the coffee shop uses Vitamix to make all their frozen coffees. If you read the leading consumer magazines, they’re rated number 1 and the time they rated it before that it was number 1. 

Now if you missed out on the juice, one thing I want to show you guys is how it takes the place of your regular old juice machine and is a powerful juicer. I’m going to put a little bit of everything in here just to show you what you can put in that you normally don’t. Grapes are a good blood purifier, high in iron; strawberries with the tops, the tops have vitamin C and chlorophyll like little green salad, throw that in there; seed, core, pith, whole apple- over 350 different nutrients in an apple, core and peel it we only get about 50. Orange, you guys like oranges right- okay, we have to peel this one- just shave it but keep on all the white pith, the pith actually has more vitamin C than the whole rest of the orange; riboflavinoids and riboflavins, super healthy. A little banana and pineapple- a lot of times you don’t eat the core because it’s hard and fibrous but the core is rich in bromelain, good for arthritis and achy joints, a natural anti-inflammatory. So put that in there, and last but not least cantaloupe, I like to put the melon in there for you guys just to show you. Add the seeds, melon seeds have more protein pound for pound than red meat and vitamin E- called the vitamin of youth keeps us looking young. The Vitamix is just so powerful; it’ll grind up all those seeds no problem. Ice to keep it cold, you just saw me make hot soup; if you don’t put any ice in there it’s going to be warm. -----Unintelligible due to blender---

If you have kids at home, your kids get out of control, that right there one time. Okay, last call for soup, if you guys want any more soup I’m going to throw it out. Help yourself, tortilla soup there, making room for the juice. 

And that is supposed to be like that, you just put it down on low and it stirs. If you want to liquefy it just put it on high; if you go to a Mexican restaurant that’s how they serve it, of course you can make a cream soup. Put it on high for butternut squash, split pea but when I go slowly right here is what makes it chunky, if you put in chicken or beef. I put the agave in there just to sweeten it up a little bit; you could leave it out or use honey or sugar. The seeds are a little bit bitter but they’re so good for you, to give you an idea of how healthy the seeds are, even the tiniest strawberry has over 90 vital chemicals- very healthy for you, a lot of nutrients. 

So try that juice out, if anybody wants to get a machine let me know, I’ll make sure. They all have the picture of the black one but we do have white and black back there. You can get either color that you like, the cookbook, DVD, everything’s in there. The only thing I didn’t show you guys was these two right here; we do have two optional attachments, containers here. This one has a different blade than the one I was showing you, this one is specifically designed to grind grains into flour and mix and make bread dough, if you want to make bread with your machine this comes with the bread book for $98. So you got that, and this is just a smaller container, if you like the size of the bread dry container but want to make everything you see in this one, this is just a smaller size sand blade, these are $88. It doesn’t come with the book. So that’s it and other than that, this one machine does it all.

And that’s the cleanup, soap and water; you got to turn it on high to clean the machine. Does anyone have a Vitamix at home? 

Customer: So the blades are different between this one and that one?

Yeah, I’ll show you. Here’s the dry blade, it had two flat blades to grind the grain and then these are peaked up a little higher to act as dough hooks and kneed the bread dough. This one is just designed to suck things into it, you get the liquid to go through the blades; I mean you can grind grain with this, it’s not going to hurt it but if you’re going to do a lot of grain grinding I recommend this, especially if you’re going to do bread. If you’re just going to do it every once and a while, grind your coffee or something. It’s around $60 though for just the blade and then you have to buy the tool to switch them back, and its really not designed to be taken on and off a bunch. 
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