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Demonstrator:
All you do is three cups of water.  _______Rinse it out. And that’s it.  There’s no filters to scrub.  There’s nothing to take apart.  And there you are. So let’s make a soup real fast, okay?  Anybody make soup at home?  Good, good.  So a fabulous soup.  Okay? Throw in a whole carrot, some celery, you know?  I average you’re looking at maybe one to three hours _________ so ______soup every day.  Sound good?  Huh?  No not every day, it takes long, make an enormous pot, freeze it, and have leftovers for a month, right?  Well with the Vitamix what we’re doing is we’re eliminating all the time that it takes to do this.  Some squash, twice as much Vitamin C as an orange.  Slice some zucchini.  Fabulous source of Vitamin E.  I’m 93 years old!  I eat zucchini every day – keeps my complexion looking good.  Oh my goodness!  Here’s some bell pepper.  It actually has three times the amount of vitamin C as an orange.  

You know _______on my Vitamix machine several years ago I was in the same exact shape I’m getting now because what these machines are great to do is help me clean my plate.  Especially _______.   Make it as quickly as they are able to   By the way how was my cabbage ice cream.  That was pretty good wasn’t it?  So, the number two fighter of cancer.  Anybody know the number one fighter against cancer?  It’s raw garlic.  Okay?  An amazing food.  And you don’t have to ___.  See the shell?  Fiber.  By raising their hand, who would agree with me that if it’s convenient to eat well it will happen more often?  Of course.  _________.  Alright so pearl onions.  These are really convenient. _______________________.  The whole idea behind our machine is really to make it simple to eat better.  A little spice okay with everybody?  Yeah?  Okay, spicy foods are very, very beneficial living up here in the northwest.  Because we lack Vitamin D not getting the sun every day.  So fabulous choice with that . Okay.  And then we have a tomato base.  But you could do chicken, you know what have you.  Whatever you want to use.  Now aluminum you’d do ___ a bad choice of fiber, okay?  About the only thing we’re taking out.  So here you have a fabulous feast.  You’re able to have it any season you want.  Gives you the flavor, which this book is included with the package.  And please look at it any time you’d like.  Okay?  We give you a really great selection of soups to choose from.  The one I’m doing is my tortilla soup recipe.  

Everything you watch me do in a demo I take out of this book.  I just follow the recipe.  Showing you how simple it really is to do.  Okay?  So tortilla soup southwest style.  We’ll throw in the southwest blend, no MSG.  It only has 95 milligrams of sodium. It’s the magic behind the soup. So, my friend, if you do enjoy the way the soup turns out we can have these bottles for sale, okay?  Now simple concept but what happens when you rub your hands together?  I get heat.  Okay?  So when my sign says it cooks, there’s actually no heat coil in here.  It heats by the centrifugal force, the friction of our blade.  Will actually boil cold water in seven minutes.  So to make a soup with cold water, you’re looking at about five minutes.  And you ____ an hour over a hot stove for soup, so five minutes is pretty amazing.  But what I’m going to do is do hot water.  Because what’s going to happen is we’re skipping that time.  You take it down to 30 seconds.  

By a raise of hands, who would make soup more often if it’s 30 seconds?  Everybody here would.  So again, our whole idea behind this machine really is to make it simple to eat better.  Okay?  You keep an eye on that steam because I’m going to prove to you that this will heat by friction.  So about 30 seconds I’ll take the lid back off and show you what happens.  So, variable speed.  Center dial.  This is our food processor.  Okay, anybody by Pico De Gayo Salsa?  No?  Any salsa?  Baja Fresh?  They use the Vitamix to mix every one of those salsas in that restaurant now with our variable speed control.  So very, very efficient.  So when we’re all old, lose our teeth, make our own baby food, it can be done with the Vitamix as well.  Up on that ten, perfectly pureed baby foods.  On high, we’re going to bypass this dial and just liquefy.  So it’s a very basic set up, but folks that’s what’s going to keep you using the Vitamix.  It is basic.  It is very simple to do this.  The easier it is to eat better, the more it’s going to happen.  So really, getting a Vitamix into your home makes perfect sense because we are making it simple to eat better.  Now we’re saving ___money on the food bill.  Okay, on average you’re going to pay two dollars for a can of soup.  I have eight cups of soup and it’s only costing me about a dollar.  Anybody know what the number one expense in your lifetime is going to be?   

It’s your food bill and you’ll never get rid of it.  And buying fresh produce versus anything processed is significantly cheaper to do but it’s the most nutritious thing to eat.  Okay, this is a perfect description of America.  The issue we have in America is our processed food is so readily available to eat.  So we’re making it simple to eat more produce.  Okay, how look at this.  ___that is friction.  Now if I did that on TV who’s going to actually believe I heat it up?  Nobody would.  And that’s why sell these live.  To give you the first look at what you’re getting.  Now the blade is actually spinning.  That way we can add in some texture.  So I’m going to do some olives, bean, and some corn.  We’re limited as to what I can use here.  At home have fun and be creative.  Throw in some chicken, cooked brown rice, steamed vegetables.  Whatever you want to use.  The easier it is to eat better the more it’s going to happen.  By a raise of hands, who eats ten raw vegetables every day?  You do?  Well, do you have a Vitamix machine?  No, you just – oh my goodness!  Two percent of Americans eat ten raw vegetables a day.  I had a lady in yesterday that said yeah I do.  I have a little capsule.  How can all of this fit into a little capsule?  It’s impossible.  You’re taking too much away.  You need raw fruits and vegetables.  

That’s ten of them into one.  Okay, one sitting.  Now a little tortilla.  Add some tortillas in there.  Now you all do notice I’m using the word raw.  Even though this soup is hot I didn’t blend it long enough to strain the nutrients, so this is actually raw.  Okay?  Four times the amount of canned soup, half the cost, and it’s actually good for you.  Canned soup is considered the second worst thing to put in your diet.  This is simple to do.  It’s faster to do.  A lot less expensive.  With the package this year, we are giving our ____container for free.   Okay, this is going to do a better job grinding grains and making bread.  You are getting our books.  You are also getting our upgraded eight year warranty instead of seven.  So getting it here at the fair, it is the best package you will find on the Vitamix.  I guarantee that.  

So getting into the hum, my friend, you’ll never regret it.  If you ever considered getting one, it is the best time to get it here because of what we are offering on the package.  But the best part of you getting it here with me is my free buffet I give you.  That’s all you can eat samples ______.  [Laughter] White, black, or red?  Four forty nine for those three colors.  Stainless is a little more money.  Okay, please enjoy my delicious soup.  And I’m going to show you next how to make an amazing breakfast juice.  How to make six cups of spinach taste phenomenal.  Well, and to clean it – it’s the best part about it so don’t blink or you will miss it.  Wow!  You looked away.  I have to do it one more time for you, okay?  Okay, that was pretty hard.  Wow!  You know the easier it is to use, to clean, the more you’re going to use it.  And that is what’s so great about this machine because you are making it simple to eat better.  So let’s make my spinach juice.  So what I’m going to do is a little white grape juice, 100 percent so no refined sugars, no high fructose ____.  If any of you have questions at any time these two gentlemen off to the side would be happy to help you.  

Okay, any color you’d like?  Talk to them.  Okay so a little juice and a little bit of water with this.  I’m doing liquid because of how much fiber is found in spinach, which is actually really good.  Because two cups of spinach you’re only getting ten calories, so it’s really, really good.  There’s a lady that emailed me a few weeks ago saying that in two weeks doing this drink, one in the morning and one at night, she was able to drop 15 pounds already.  One in the morning and one at night.  The reason people have such success with green juices on bettering their health losing weight is it’s a fabulous source of live enzymes.  That’s so crucial to have in our diet.  Where 95 percent of Americans eat like the other guy?  Wow!  You don’t get live enzymes from anything processed.  It comes from fresh fruits and vegetables.  And especially found in greens.  

Now making it taste good is simple.  Just having the right kind of mixture.  So I’m going to do a banana and orange, without the peelings.  Those peelings will make a great compost if you’d rather throw it in the Vitamix with a little water and liquefy.  Give your plant a phenomenal compost.  It just don’t taste good in a smoothie.  Now the white part actually holds five times the vitamin C that the orange does.  Nobody really things about that.  Nobody eats that.  Okay, some pineapple, which the very center has a great anti-inflammatory.  It’s called bromelain.  It’s the best thing to use for any inflamed joints. Now, my friend, everything your body needs you can find from fresh raw produce.  You just can’t eat one apple and expect to not get sick.  You really have to do it every single day.  It’s recommended the minimum of nine to eleven servings of fruits and vegetables every day.  With the Vitamix it’s very, very simple to do that.  Okay? So what you’re doing with the Vitamix machine, you are making it simple, easy for your family to eat better.  And that’s what it’s all about.  I’ll throw in some agave for sweet or low glycemic, won’t spike the blood sugar.  Then I’m also going to do some ice, which I have sugar free ice or fat free ice.  Anybody have a preference?  Fat free?  Okay, okay.  Flown in specially from Italy just for you guys, okay?  [Laughter]  Amazing!  So take a venture to guess on the cost for this entire pitcher of juice I’m making?  Just under a dollar to make it.  

A whole pitcher.  You go to a smoothie shop and for about 12 ounces you’re paying _____.  That’s 64 ounces of juice.  That’s four people you can feed for under a dollar.  And that’s why everybody can afford a Vitamix.  ___put it to use.  It pays for itself.  How quickly is determined by how much you incorporate it into the home.  This book is the best free give away with the package because it is showing you so many different options you have.  Anybody like cumice?  No?  You can make cumice in one minute with this thing.  Okay, there are options for everything.  Mayonnaise, peanut butter.  I mean there’s just a lot of variety you have.  So many different ways to eat better, to better your family health, and getting more raw fruits and vegetables into the diet.  So that’s that.  Now just pretend this is pink.  And it goes down a little easier, okay?  Wow!  

No luckily for me my three year old’s favorite color is green.  Green smoothies every day.  I could eat so much spinach, it’s unreal.  Now as a life style, a Vitamix makes that life style easier to do.  And also very tasty.  If you don’t like this one, your next sample is free, okay?  And after this again I’ll show you a really, really good breakfast juice.  A fruit smoothie.  They’re just fabulous ways to start off your day.  Once your body craves during the day is what you’re feeding it for breakfast.  Lime is actually a great source of alkaline.  Not acidic.  This whole entire drink is a fabulous alkalinized drink.  Alkalize your body you significantly reduce your chance of illness.  _____filling everything right in there, will give it a really unique flavor.  And under a dollar to make what I’m making that’s what makes a Vitamix so affordable.  You just have to go home and use it.  And that is why the only way you can buy these machines is at our live demo.  We can show you exactly what you are getting.  Okay?  Why not take it home and use it.  It’s worth it.  And you’re all standing here which means you do want it.  How long have you guys been looking at it for?  Three years?  No, not that long?  Okay, okay.  

You’re doing better than most.  Just keep in mind that every three months that go by this machine truly has the potential of being paid for.  It just determines on how much you incorporate it into the home.  But watching me do this you really do see how easy it is to do and that’s why you’ll go do it.  So please enjoy.  Okay?  The fair special is the best you’ll find given our ____container for free.  Upping the warranty to eight year warranty.  Please enjoy as much as you would like to have.  And here is your clean up.  That went pretty good.  Okay?  That’s amazing!   ___ $99 dollars.  Without the blade you can get up to $39 dollars.  But they are included with the package.  You own one don’t you?  So you all in all –

  

[End of Audio]
Speaker:
I gave him this with a package.  You can appreciate that value then, huh?  99 bucks for free.  Yeah!  You pay a little bit more here but you’re getting a lot more in extras.  We have to warranty – from a seven years to an eight year warranty and then our driveway container is free.  So it _______. Again I heard the one you have makes a great hand me down so you can get our new amazing Vitamix.  I’m just amazed.  It’s so simple to eat better with this.  He’ll write you up, get you squared away on your Vitamix machine.  Go home with the Vitamix. Start living a healthier lifestyle.  You’ll never regret the purchase.  Okay?  What’s so great about these machines is we are the ______________ cell walls.  Okay?  So seeds, stems, cores.  You’re able to use any and everything.   More Vitamin C than the orange has.  

That are thrown away are the best part of the fruit.  Okay?  White part of the orange holds twice times the Vitamin C than just the orange does.  So fabulous.  Again most people are throwing that away.  Okay?  So it’s just great to see these demos that we do because it is a fabulous way to educate a little bit about you know – what we eat, the types of things we do to lower weight, but also see the power behind this machine.  And see why it is different than any other kitchen appliance.  How much easier these are making it to eat better.

Audience:
Yeah. 

Speaker:
So the hard part of the pineapple?  Arthritis, tendonitis, any inflamed joint ____right of the core of the pineapple.  And big chunks are great.  Throw them all in there.  Okay?  A little agave?  Wow.  I think we can hand her a smoothie while up there.  See what happened up on top.  Wow.  Alright.  And at the most, I was going to add in cabbage.  Okay?  It seems like a really odd thing to put in my breakfast smoothie.  You know, if you can’t taste it, why not put it in?  Okay?  You reduce your chance of breast cancer, prostate cancer, and colon cancer by over 50 percent just eating one ounce of raw cabbage every day.  

Now it seems really easy to do.  But who actually does that?  It’s too hard. So making your smoothies with fruits, you’re making the cabbage taste like fruit so it’s something easy to get.  They also throw in a handful of carrots.  An excellent source of fiber.  Then I’ll throw in some ice which my favorite kind of ice is the sugar free ice.  I hope you understood.  Pack in a blender this way.  Not a lot of luck on having them last very long.  There’s a guy in the other day that said “Jon, I’ve already burned up three blenders this year.”  All he was doing was a protein shake twice a day.  That’s it.  Okay?  So he asked the warranty on a Vitamix which is there is an eight year full factory. Shipping, parts, labor, everything covered.  Eight years. So he bought a Vitamix because three blenders in one year already?  Half a year?  Makes a lot of sense getting this.  ____just the blender.  But it also has the ability to replace a food processor.  

Baja Fresh uses the Vitamix to mix all of their salsa so if you go to dial salsa with variable speed number one.  You go from there it gets finer and finer and finer consistency so you can grate cheese, mince garlic, you know puree foods?  All with that variable speed.  And then on high we bypass the variable and we just simply liquefy.  Very basic simple set up.  But my friends, that’s what’s going to keep you using the Vitamix.  Is there is no guess work.  It’s very simple to do.  Okay?  So by a raise of hands, who’s consumed eight fruits today?  Okay, and that’s what’s so great about this machine.  We are making it simple to do that.  Okay, anybody had a very nutritious breakfast this morning?  You did?  Good man!  Our smoothie, right?  You didn’t own a Vitamix.  See it really does make it easy to do this doesn’t it?  

She’s my sister.  I pay her to come in and tell everybody how much they love this. [Laughter]  You wake up, throw all your goodies in, your vegetables, your fruits, make a juice out of it.  Get the kids going to school like this, go to work with this, and the benefits are phenomenal.  Hey, our health is directly correlated to what we are putting into our bodies.  And this is a pretty good prescription of America because of the processed foods so readily available in our society.  So the Vitamix.  What we’re doing is helping you to eat more produce, making it very simple to do that.  Okay?  So next I’m going to show you a wonderful ice cream.  Okay, followed by a hot soup.  Any time you’re ready you talk to my son John.  That’s right I’m 93.  I use this every day.  Okay.  He’ll get you squared away with what color you’d like.  White, red, or black at four forty nine.  My friends, you’ll never regret the investment.  There you go.  Amazing.  Wow.  And here is the clean up.  Don’t blink because you’ll miss it.  You guys have a Vitamix yet?

Audience:
Not yet.

Speaker: 
Not yet?  You’re just waiting until the price goes up before you get it?  Yeah?  You know, you cannot look at this as what it is.  Because what it is, an expensive blender.  You gotta look at what it does and more importantly what it’s doing for you.  Which is helping us to eat the way we should. Okay?  Nobody likes getting sick.  Okay, if we get sick we can’t work.  No money is coming in.  So just not getting sick a few times a year, this machine pays for itself.  Eating the way you should – fresh fruits, fresh vegetables.  You significantly reduce your chance of getting sick.  

I’m going to show you a fabulous green smoothie.  Green ice cream.  Okay?  Fat free.  An ice cream you can actually feel good about eating.  Okay, the issue of eating ice cream – which my favorite time to eat ice cream is right before I go to bed.  You know, the sugar spikes our insulin, which our body is going to overcompensate and store fat.  So this is an ice cream that will not store fat.  You will not spike your insulin.  It is phenomenal adding the fiber in there slows the absorption of the sugar.  So it’s phenomenal.  Really, really good benefit.  Okay?  And then a little bit of lemon.  Which is another fabulous source of alkaline.  Okay?  No disease can form in an alkaline state.  So, some fresh lemon and then a whole lot of ice.  Wow.  So volume wise?  The main ingredient being ice.  It’s very inexpensive.  One quart of sorbet you could be paying four dollars at a store, okay?  One quart of sorbet with the Vitamix machine comes to about 75 – 80 cents.  So very, very inexpensive to do this.  Very healthy.  No chemicals.  No refined sugars.  And it’s very, very quick.  

A typical ice cream maker – half hour to an hour to make.  So the Vitamix is just making it convenient to do and that’s why people have really great success using a Vitamix daily, because it is convenient to do.  Do you have one of our machines yet?  Have you seen it before?  A lot of unique uses with these machines.  Like frozen ice cream.   Done very, very quickly.  It’s convenient.  Very convenient.  But it’s so affordable.  The number one expense you’re going to have in your lifetime.  Do you know what it is?  It’s your food bill.  Okay?  You stay away from anything with a label, anything processed.  You start buying ____ fruits and vegetables?  You’ll significantly  reduce your food bill.  The Vitamix gives you over 400 different ways, recipes, on how to utilize you now, more produce in the diet.   Condiments - _____salad dressings, mayonnaise, peanut butter, you name it.  You can all do it with a Vitamix machine.  Try that one now.  I’m sure you’ll like that cabbage.  Now the machines I have now for sale - $449 dollars but I give up three Vitamix.  Okay, so can I ask you – what you’ve been waiting for to get your Vitamix?  

You know who Dr. Oz is right?  Dr. Oz did an episode about a month ago actually proving those vitamin pills 90 percent of them will not absorb in the body because they’re compacted way too hard.  Okay, _____of this book on fighting cancer.  Dr. Quilland.  Had a food chart.  The best types of foods that are going to help you prevent cancer.  Okay?  All those best foods are whole fruits and vegetables.  Okay?  No pills, no prescriptions.  It’s fresh produce.  And a Vitamix is giving you a whole lot of different mix on how to utilize more _______ produce into your diet.  Clean it.  This is a clean it, but also my new colon cleanser.  So if ______any leftovers you drink out of, great colon cleanser.  That’s how you clean it.  Just some soap and water and turn it on.  

And that’s what’s going to keep people using the Vitamix every day.  They’re simple.  Okay?  If we can make it convenient to eat well, it’s something that will happen.  And that’s exactly what a Vitamix machine is doing for us.  So I’m going to throw together an amazing soup.  It’s very quick, very easy to do.  It has all raw vegetables.  Okay, seven years ago I bought a Vitamix machine for the same exact soup that I’m going to make right now.  Because it is a really, really easy way to consume a lot of vegetables.  Okay, so carrots, celery, going to throw in a tomato.  Okay?  Tomato has lycopene it’s going to help fight cancer.  And a tomato – 70 percent of the nutrients in the tomato are found in seeds.  That’s what’s making the Vitamix so unique.  We’re the only machine in the world that can take whole food and break it down past the cell wall.  Okay?  

So your absorption rate of produce is actually three times higher in a Vitamix.  So, seeds, _____ goes in a little bit because a little bit goes so far.  The end of the squash.  I’m going to throw some zucchini in there.  Not just a little bit of everything?  Phenomenal.  Okay?  And I’m also going to do some cabbage, which by the way how did the cabbage taste in the ice cream?  There’s cabbage in there.  Wow!  We are a very simple way to eat better.  Ladies, you can reduce your chance of breast cancer by over 50 percent if you eat one ounce of raw cabbage every single day.  Now making it in the ice cream is a simple way to do that.  Okay?  Now I always urge to try this in a blender because mixing vegetables with fruits in a blender?  The way it breaks it down, it always seems to have that vegetable flavor where in a Vitamix machine we hide it very well because of the consistency, breaking everything down so fine, so well.  It’s unbelievable what it’s capable of doing for you.  

Okay, now instead of buying – you know using big onions, chopping it.  You buy pearl onions.  It’s a little more convenient.  The shell and all goes in, okay?  Number one fighter against cancer is raw garlic, okay?  Which the shell, again, you use.  Everything goes in there, okay?  If it’s convenient to eat well, it’s something that everybody will do.  And that’s what a Vitamix is showing you.  That’s what my whole family is based around.  I’m just showing you how fast, how simple it is to eat better with this machine.  Now we’re going to do a little bit of spice, which spicy food is fabulous, raising the mood level, a lot of Vitamin B, but it also speeds up the metabolism.  Okay, and I have a tomato go in, okay?  Some aluminum.  Want to make sure you’re all getting some trace minerals from the aluminum.  I just wanted to make sure that cabbage kicked in.  Made you more alert you know.  The only kind of fiber you don’t want to use okay?  

So, _____ base, you add in the seasoning to give you the flavor.  Which this book is included with the package.  Gives you a variety of really, really tasty soups.  Great selections.  What I’m doing is a ___soup which are in this book, page 64.  Everything you’re watching me do, I take from this book.  I just show you how simple it is to follow recipes with this book. Okay?  Now, southwest blend.  No MSG.  And it only has 95 milligrams of sodium, okay?  We do offer this as an option if you really do enjoy the way my soup turns out.  Recommend you get some with your Vitamix machine purchase.  Okay, now simple concept, but folks what happens when you rub your hands together?  They get cold don’t they?  They get warm!  Okay, you see my sinus as it cooks, right?  Okay, the way we cook is by friction.  We have a blade that books at 241 miles an hour.  That will cause cold water to boil in only seven minutes.  Okay?  Five minutes to make a soup with cold water.  What I’m going to do is I’m going to go in hot water because that cuts the time down to 30 seconds to make soup.  

By a raise of hands, who would make soup a little more often if it takes only 30 seconds to do it?  Of course!  It’s fast, it’s simple.  Who makes soup at home over the stove?  Yeah, from raw vegetables start to finish, how long you looking at?  An hour?  Sometimes more?  Wow, 30 seconds to do it and the difference is you’re getting raw foods.  Okay?  The great thing about doing hot water, running 30 seconds my soup is considered raw.  Okay, that’s ten raw vegetables you’re about to consume in one sitting.  By a raise of hands, 
[End of Audio 2]

Demonstrator:
Vegetables every day.  Do you really?  That is amazing.  Amazing.  Two percent of Americans do it.  Okay?  It takes too long to eat this stuff.  Most people don’t.  Okay, now do keep an eye on that steam because in about 30 seconds you’re going to see this increase the temperature.  Okay, so variable speed with our center dial.  This is your new food processor.  We are actually rated one of the best food processors on the market.  Okay, with that dial you can make salsas, coleslaw, hash browns.  You can actually grate cheese and garlic.  Take your rake foods with this thing. So when we’re all old and we use our teeth, it’s a great way to make our own baby food again.  Okay?  On high we’re going to bypass this dial and just liquefy.  So you can see how basic this set up is.  But my friends, that’s what’s going to keep you using this thing.  They’re very, very simple to do.  Everybody here will benefit using a Vitamix machine because what we’re doing, we’re helping your incorporate more raw fruits and vegetables into your diet.  We’re helping you to depend on yourself.  I guarantee everybody here knows that it’s cheaper to make your own food, but it’s not convenient to do it.  The Vitamix makes it convenient.  We’re ten appliances built into one machine.  It’s easy to use, it’s easy to clean.  Okay?  That’s why you’re going to use a Vitamix every single day.  

You know folks.  Now see here?  That’s friction.  It’s not a blender costing your $449.  It’s ten kitchen appliances built into one, outperforms every appliance on the market.  Just helping you be better.  Okay, now the blade I leave spinning.  That way we can add in some texture.  Okay, some bean, corn, some olives.  Okay I’m limited to what I can use here.  At home be creative.  Some chicken, some brown rice, some vegetables.  You know, have fun.  Be creative with the Vitamix.  I promise you will never regret the purchase.  You get it home and you use it.  You’ll love it.  Your only regret is going to be – anybody know what it would be?  You didn’t get it sooner.  That’s what I hear every single day.  The number one expense you’re going to have in your lifetime is your food bill.  One can of soup on average is two dollars?  I just made eight cups of soup and it only cost me one dollar to make.  

We will seriously – the Vitamix, pays for itself.  How quickly will determine on how much you incorporate it in the home.  Okay?  ___Soup, tortillas.  It’s this simple to do.  You take away all the talking I do?  And it’s about a minute and a half to make a soup with a Vitamix machine.  Okay, that’s what it takes to heat up a can of soup in the microwave.  Okay?  We’re not only a lot more affordable then buying processed foods, it’s 100 times more nutritious using fresh produce.  Our bodies are not designed to eat what Americans eat.  And that’s why America has the highest cancer rate.  A million and a half new cases of cancer are expected to open up every year.  There’s a minimum of $500 a month for prescriptions.  You get sick, you don’t work, okay?  The Vitamix machine.  $449 – that’s why this investment makes sense because it’s helping you to eat prevention – that’s fruits and vegetables every day.  Please enjoy.  Talk to John.  He’ll get you squared away with what color you’d like.  White, black, or red.  $449.00.  Our stainless is a little bit more money, but ___you got to look at so if you want the stainless it is worth spending extra money on it.  

Amazing.  I have more, don’t worry.  You’ll never ever regret the purchase.  I promise you that.  Folks, you’re standing here looking at a Vitamix.  Things__________you take it home to realize why you need it.  Okay, so take a Vitamix home.  Use it and you’ll love it.  You see with the demo how easy it is to use this?  And that’s why you are going to put this machine to use.  And that’s how you clean it.  Just a little soap and water, turn it on and off.  Last thing you want to do after working all day is come home and spend another few hours cooking dinner.  And that’s why most people in America are eating processed food.  Because it’s easy to grab a frozen burrito, throw it in the microwave, and call that good.  But there’s no nutrition in that.  Now being there’s no nutrition in process foods, your bodies keep wanting to eat more and more and more.  Okay? Because you need live enzymes.  

Your body knows that.  So in feeding yourself the right way, you fill up really quickly with this.  So I’ll make another fruit smoothie.  Phenomenal.  Did you talk to John?  Right over to the side.  He’ll get you squared away with the investment on the Vitamix machine.  White, black, or red at $449.00.  We are giving the driveway container for free this year.  This is going to do a much better job grinding up whole grains into flour.  But it also kneads the dough.  Grind, mix, and knead dough in under 3 minutes.  That is $99.00 included with the package this year for free.  Okay?  And then upping the warranty too.  An eight year warranty with it.  Phenomenal package we’re giving away this year.  Now, do mind you 70 percent of the ____produced on the seeds.  Our Vitamix is the only machine in the world that can take whole food and break it down past the cell wall.  Not even a tiny _____ that’s digestible.  

You will not absorb nutrients from it unless it’s broken up past the cell wall.  And our Vitamix does that.  So my guarantee to you is you won’t find a strawberry seed in my smoothie.  Anybody know what diverticulitis is?  People with that issue are using a Vitamix just because of what it’s able to do to the produce.  We liquefy.  And that’s why we’re rated the number one juicer on the market.  Because we do not discard fiber to give you juice.  We utilize everything.  Using our power to give you the consistencies we’re able to do.  White part of the orange holds five times the vitamin that the orange does so try to ___that as much as possible.  My friends, a nutritional gold mine in the part of the food that everybody throws away.  Like the hard part of the pineapple.  That’s bromelain, a natural anti inflammatory, in the core.  You don’t have to cut anything up.  You throw these enormous chunks in there.  That’s no issue.  Okay, what’s preventing you from eating the way we should eat?   The time.  Now if you could take away the time, that’s something that will happen.  So you wake up for breakfast – I mean really who eats breakfast every morning?  Do you?  Good, good!  Not too many people do because they don’t have the time to do it.  And that’s why juicing like this is a really good way to do that.  Start out your day and not only that, you’re giving your body what it needs.  

You start your day with fresh produce.  Okay?  Lemon is a fabulous source of alkaline, okay?  What your body is going to crave during the day is what you’re feeding it for breakfast.  So making this for breakfast, really, it’s a great way to get your day started.  Now, by a raise of hands, whose had cabbage for breakfast?  [Laughter]  Seems like a little odd thing to put in there, right?  But you know what?  This has five times more Vitamin C than an orange has?  It’s the number two fighter against cancer.  I put it in my smoothie and you don’t even know you’re eating it.  This is what I call stealth health, okay?   And then I always use some agave.  Being a low glycemic sweetener, this won’t spike the blood sugar.  And then I’ll also throw in some ice.  Which I have sugar free ice or fat free ice.  Anybody care?  Maybe a little of both, yeah?  Alright.  So by a raise of hands, whose ever burned up a blender before?  Yeah?  Yeah?  An eighth of a horsepower – you over pack it, it’s a pretty quick way to do it.  There was a guy in a few days ago and said “Jon, I’ve already burned up three blenders this year.”  My friends, just a blender, this thing is worth buying at the price they are because of the durability behind it.  Jamba Juice, biggest smoothie shop in the world?  

Probably uses Vitamix in one day more than you will in one year.  So as a blender, these things are rock solid.  Rated in the ____of Consumer Guide as the number one commercial blender out there – the best you can get.  But it’s also rated one of the best food processors.  You can make salsa, coleslaw, hash browns, you know puree foods all with our variable speed control.  Okay, then you flip it on the high, we’ll bypass this dial.  And then we simply liquefy.  Okay?  So what I’m going to do is take my tamper stick – that enormous pineapple chunk?  Just push it right down with the blade.  Now I do get the question every day and that is “John, why does this not touch the blade?”  Now brand new they’re about three feet long but know that your first smoothie has a little extra flavor, okay?  Wow!  I’m just kidding! _____ will keep you from touching a blade, okay?  You know, it’s convenient.  A Vitamix really is making it convenient to eat well.  And that’s what it’s all about.  If you can better your health, then that’s what it’s all about.  And especially in the economy we live in today, the more you can depend on yourself the better.  And again, the least expensive food that you can buy is produce.  

And a Vitamix is helping you to utilize every bit of that produce, but also giving you a lot of options.  They ___ you to make bread, peanut butter, sauces, fondue, salad dressing, you name it.  The list goes on and on and on, you know on what these machines can do for you.  So it pays for itself.  How quickly will determine on how much you incorporate it in the home.  That’s why we sell these things live.  We want to show you that you will put this to use.  They’re just so simple. So again, talk to my son John off to the side.  Okay?  I am 93 years old – wow!  Amazing!  The Vitamix machines. They’ll let you know how to get it started.  You get a Vitamix into your home today and I promise you you’ll never regret it.  You ever consider the package, what we’re doing as a _____is the best package you’ll ever get.  It’s ____container for free.  These things are amazing.  Please help yourself.  If you feel the urge to run home without your car after drinking this, you know why.  Here you go.  You’re welcome.  No services require you to buy my Vitamix machine, okay?  Wow!  There you go.  I have a couple of more that I’ll set out.  I just want ______.  I have lots more, but any more that I put out obligates you to buy this Vitamix.  Okay? 

Audience:
I already have one.

Speaker: 
Well, in that case, my free buffet is this – all yours.  There’s here for $449.00.  Okay we’re giving the dry__ container for free and we’re offering the warranty, the eight year warranty.  You know what, it all depends on how you perceive your health.  Yeah, but they charge 99 bucks for that one.  Well, then get it at Costco.  85 percent of the people I sell a Vitamix to come back to get that one.  They’re paying $100 dollars for it.  So here you’re paying $55 dollars more but you’re getting an eight year warranty instead of seven, and you’re getting this one for free with that package.  So it is a much better deal because of what we’re offering.  

This is going to grind grains a lot better.  Also kneads the dough a lot better. But I call this one my personal margarita mug.  ____ and nobody can touch it, right?  I mean it’s kind of convenient, really?  And most people do eventually get it.  So getting it here for essentially $55 dollars, just the extra year on the warranty is great as well.  Okay?  And that’s the clean up.  Some soap and water and rinse it out.  But I do Costco’s only other than this fair.  This is the only time I’m not in the Costco so I do know the value you get at Costco, but I also do know how many come back to get this one.  So it is just a much better deal here at the fair because it’s going to grind your grains.  Do you guys buy flour at all?  Okay, flour it’s too oxidized.  It _____nutrition .  As soon as you crack the grain it’s oxidized, losing it’s ___.  

It’s like this apple, losing it’s nutrition.  So you get whole grains which are much more affordable and you blend it up for what you need.  It will do a phenomenal job grinding those grains but it also kneads dough.  Grind, mix, and knead dough and under three minutes with this thing.  So it’s really, really fast.  My wife literally saves us $150 - $200 dollars using the Vitamix in our home because we don’t buy processed foods.  We make our out bread, we make our own peanut butter.  Anybody like peanut butter?  Lot of peanut butter?  This was ground up this morning.  Fresh peanuts, no oils.  Throw it in the Vitamix machine ___like butter.  So come on up and try it.  Peanuts.  No not regular peanuts because I’m competing with the Crispy Cream fried chicken sandwich I’ll say, so I did some honey roasted to make it taste better.  So you know what, for one minute – blend it up one minute and ___butter.   On high.  Yeah.  

Yeah, you’re going to use your tamper stick.  Use your tamper stick, and the DVD that’s included with the package is going to show you how to do all that type of thing.  Okay?  So it’s really amazing what it’s capable of doing and we give you this, the “Getting Started” package, that gets you off to the best start on using this and having great success on making your food taste really good.  Just peanuts.  Honey roast.  I took this can and dumped it in the container, turned it on high, used the tamper stick, until it forms to one creamy color – or creamy consistency, and that’s it.  My three year old has peanut butter probably three times a week.  Literally.  I don’t buy honey roasted.  I buy just dry or raw if you can.  Raw is the best.  But five cups, turn it on, and we’re doing it three times a week.  I never once removed a blade to clean this thing.  Ever.  I’ve had mine seven years.  Okay, it’s all about convenience.  If it’s convenient to use, if it’s convenience to eat better, who’s going to do it?  Everybody would.  Anybody buy ice cream?  Guess how many gallons the average American, one American, one person, consumes every year?  23 gallons.  That’s two gallons every month that one American consumes.
  

[End of Audio]

Speaker:
Gallons!  That’s unreal.  And people wonder why we have the highest obesity in America.  Okay?  There was a lady a few days ago that said how we look and feel is not what we’re eating.  And she was dead serious.  Our health is directly correlated to what we’re putting in our diet.  She thought it was all genetics.  America could not have been cursed with the worst genetics in the world, because we do have the highest obesity rates, cholesterol, diabetes, cancer.  And it’s because the processed foods we have in America are so readily to consume.  So what we’re doing is we’re making it simple to consume more produce.  Anybody ever had a carrot cabbage ice cream before? [Laughter] 

Only with the Vitamix machine.  My friends, you consuming one ounce of raw cabbage every day reduces your chance of colon cancer, breast cancer, and prostate cancer by over 50 percent.  That’s done by the University of Toronto.  Anybody do that?  One ounce of cabbage every day raw?  No.  I mean it sounds simple but nobody does it.  Have a head on cabbage – have a head of cabbage on hand every week.  You put a little in your smoothie, in your ice cream, and everything you do.  I make a mocha.  A cabbage chino is what I call it.  You put it in everything.  I mean it’s simple.  So it really is a simple way to eat the way we should, owning this into the home.  Okay?  I’m using some organic non-genetically modified soy protein.  You know less than 20 percent of the soy on the market is non-geno.  Anybody ever had a chance to watch _____?  Yeah?  Genetically modified.  You want to stay clear from that.  This is non-geno.  Really, really clean source of protein.  Something we do sell as an option at the fair.  Two bottles with a 45 smoothie boat for 55 something.  I do recommend you get with the Vitamix, just getting protein, keeping you full, okay?  And then ice.  Now you look at what’s in here.  Take a guess on how much this is costing?  Tomato juice, a little carrot, a little cabbage, a little banana.  A little more, okay?  

That is a concentrated – about 70 – 75 cents.  Anybody buy sorbet?  That’s actually what I’m making.  For one pint it’s about four dollars.  That’s a lot of money, okay?  So volume wise we’re adding ice in here, giving us one quart of sorbet.  And this is only costing 70 – 75 cents to make.  That’s amazing!  Now who’s ever used an ice cream maker before?  Yeah?  Okay, so the convenience of making ice cream versus buying it.  It’s not very convenient, so we buy it.  But with the Vitamix machine you literally make this stuff up in about 30 seconds.  So the chances of you going ___using a Vitamix to make your own ice cream versus ____ because it’s convenient.  But you weren’t getting cabbage, raw cabbage, in your ice cream.  And you’re never going to know it.  Hey, my three year old when he asks me for ice cream, he actually says can I have a cabbage ice cream.  Who does that?  Okay?  If it tastes good, they don’t know any different.  So what we’re doing is looking for one solid color and in a few more seconds you’re going to get the best tasting cabbage you’ve ever had, okay?  And we’re done.  It’s just as simple as this.  Wow!  Completely frozen.  That’s pretty amazing, that is.  And it’s so fast.  It’s very healthy.  I call this my tiny honey ice cream.  Won’t go from the lip to the hip.  

My favorite time to eat ice cream is right before I go to bed.  Issue with that?  Ice cream has three cups of sugar.  You’re going to spike your insulin, your body over compensates and stores fat.  We don’t want to store fat at night.  This is an ice cream that you can feel good about eating.  It is so inexpensive, it is so healthy.  You have the number two fighter against cancer in an ice cream.  Okay?  And it tastes good.  That’s the best part.  Now I heard this of course, just heard.  A couple of shots of tequila, you have a cabbage margarita.  Right?  Oh, wow!  I’ll show you next how to make my soup.  

Audience:

We going to sample those next?

Speaker: 
You know, they said if I did that again at the fair again they’d kick me out so I do apologize. [Laughter] Alright.  So please, enjoy.  There’s a big crowd.  Take a lick and pass it around, okay?  So here we go.  Let’s make this soup real fast for you.  When I saw real fast I literally mean real fast.  Everything we’re doing here with the Vitamix is basically to show you how simple with this machine it is to eat better.  Because the easier it is to eat better, the more it’s going to happen.  So you _____over to the side of the booth.  Let them know you want.  We do offer white, black, or red at four forty nine.  

[End of Audio]
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