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Demonstrator:
 - help even it out.  What I prefer to do is use 100 percent juice.  I think it’s always just a little bit of _____ orange/peach/mango juice will do.  You can put one or two fruits or you can put a frozen fruit in there.  Put just a little bit of that juice and throw in some of that soy protein.  

I’m gonna use about a half a scoop.  That’s generally what I do.  You get about eight grams of protein and for a drink for yourself that’s plenty to put in.  You’re gonna get 54 servings by doing this.  _______ with it.  Then turn it right up on that high speed.  

[Blender starts]

_______________ put that ___ blade.  How long do you have to do_________________________________.  

Audience:
________________.

Demonstrator:
Well if you know anybody else looking it is available just this week till Sunday.  We can ____ all the prizes.  It’s about $40.00 cheaper than the ___________________________.  Part of the soy protein.  That will be available ____ too.  It’s $30.00 for one, usually _______________________________________________ ____________________________________________________.

Audience:
________________.

Demonstrator:
There’s a number you can actually call and reorder or a website.  It’s always a little bit cheaper ______; if you need to reorder you definitely can just call and reorder over the phone.  

Two of those for one person should give you about a four to five month supply of the soy.  

How are you doing today?

Audience:
Real good.  How about you?

Demonstrator:
I’m doing great.  Have you seen the Vitamix before?  

Audience:
No.  I’ve seen things like it.

Demonstrator:
Food processor, juicer, blender, mixer, makes soup, makes ice cream.  It ___________.  It’s actually one of the top commercial machines, what most bars, restaurants, movie shops use.  For household use you can make nice chunky salsa on the real low speed to peanut butter from a jar of peanut, no water, no oils, __________ about 60-90 seconds.  Very easy to clean.  You just put a little soap and water in it and put it right back on the high speed.  The machine will agitate the _____ at the same time.

The motor is 2.01 ___ horsepower, 37,000 RPMs.  It’s a lot faster than your blender has the ability to _____.  The blades are ___ to begin with.  All metal gear, two piece ____ to the motor.  Solar blades, that’s why places like Applebee’s, Chili’s, Bennigan’s, Outback, Dave and Buster’s use it as a bar blender.  That will ____ you had had a fresh banana, fresh orange that you peel off the outside and throw it in.  A little bit of orange/peach/mango juice ____ soy protein and some ice will do a smoothie for you.  

That’s also what Jaba Juice uses for all their smoothies.  They use wheatgrass, flax seed, protein powders with it.  

The creamy texture.

Yeah, the juice will make it sweet.  It doesn’t really make it creamy; it just sweetens it up.  If you use 100 percent juice you’re getting a good, natural sweetener with that.  That’s just gonna help make it creamy and add the protein to it for you.

It’s a great product.  I actually had four cases.  I’m down to my final six so it’s –

Audience:
_______________________ 360 bucks.

Demonstrator:
Three-hundred-sixty – you got bet.  You got a juicer at home?

Audience:
No.

Demonstrator:
Do you happen to show you how it works we’ll throw all these fruits in there and make a juice for you.  Now what Vitamix does is actually take the pulp, the fiber, the seeds, everything and liquefies it so I get all the nutrients.  An apple – yeah, go ahead.

Audience:
__________________.

Demonstrator:
Yep, enjoy that.  An apple has 365 nutrients.  What we’re gonna do is liquefy the whole apple so the core, the stem, the seeds but again the drink you just had I took an orange and just peeled off the outside.  This is bitter, it’s flammable, your body can’t digest that oil but the white part is actually called the pith, one of the most ___ parts of the orange, more bioplantable and vitamin C in the white part than most of the orange.  So we’re gonna peel that off, throw that in there, put a little banana, of course with a juicer you cannot juice a banana.  And skins are bitter and toxic and even monkeys peel the bananas.  We’ll also throw in some strawberries wash those ____ and leave them on; they contain chlorophyll.  I get 85 nutrients from the strawberry seeds so we’re gonna liquefy those.  For the diverticulitis, those people who have diverticulitis who can actually eat strawberries because Vitamix will even liquefy the small seeds from a strawberry.  Pineapple has an enzyme in it called bromelain which is a natural anti-inflammatory.  It’s very good for arthritis, good for the digestive system and the best source actually comes from the core of the pineapple.  The rind is a little hard to clean so I did take that off.  Cantaloupe, second most nutritional dense fruit you can eat.  The seeds have a lot of enzymes, we’re gonna liquefy those seeds to get the benefits from that.  This grows on the ground, mold and fungus _____, I like to take that part off.

You guys like to try a smoothie while we’re making that there.  I’ve got an orange – peach, strawberry, banana, mango, orange.  

We’ll sweeten it up with just a little bit of honey.  Now because it does have a two horsepower motor and it will heat you wanna put a little bit of ice and frozen food in there.  We’ll just throw a little bit of ice in here with it.  Then we’ll turn that right up on the high speed.  We’re not gonna add any liquids to this.  We’re gonna let it create its own juice to do this.  Turn it right up to the highest speed.  We’ll take this _____ that comes with it and _____ blade.  

The _____ on the lid, about an inch above the blade so you’re not gonna hit the blade as long as you use that lid.  That’s also what I used when I made that salsa, nice and chunky from the low speed.  I’m gonna puree this all so I’m pushing the ____ through the blade to make peanut butter takes about 60-90 seconds.  A little longer in the world to make that peanut butter.  

But the vortex in Vitamix container and the blade and just constantly everything moving through the blade to liquefy those seeds.  

Do you guys have a juicer at home?  

Audience:
_________.

Demonstrator:
Have a juicer?  What kind?

Audience:
________________.

Demonstrator:
Yeah.  So the problem with juicers is they put creams and colors in them and they separate the pulp and the fiber which makes it hard to clean.  People stop using them.  Takes too much produce and time to do that.  With the Vitamix we just liquefy that.  I get about 50 percent more nutrients, I’m eating the whole fruit and the machine is very easy to clean.  We’re just gonna use soap and water to wash it out.  ______ about a minute, liquefied everything for you.  

There’s also a built in fan on the bottom of the machine.  That’s what keeps it nice and cool so the motor doesn’t heat up at all.  

 If you’re not familiar with Vitamix these are made in Cleveland, Ohio.  It’s a family owned business.  Been in business since 1921.  

Audience:
Something I always – I mean I get it when I go out but I don’t – carrot juice.  You make –

Demonstrator:
You bet.  There’s about seven different carrot juices in the cookbook.  If you want to make carrot juice it’s called Carrot Juice Plus.  Two carrots or two cups of carrots and a little bit of water, a little bit of lemon juice, a couple of ice cubes in the carrot juice.  You can also make _____ pineapple and apple.  You can do that.  Carrot milk and there’s quite a few different ways you can make it.  All different kinds of vegetable drinks too.  

Audience:
Carrot juice that you get from a place like ______ like straight carrot juice with a little lemon or something like that –

Demonstrator:
Same thing.  You’re gonna get the whole carrot though.  You won’t taste the pulp and the fiber just like that fruit juice.  It just completely liquefies it for you.  

Wanna see how you make soup in it? I’ll take and put all fresh veggies in it.  Takes about two minutes.  As fast as you can do canned soup I can make it fresh.  And it will be a good way to show you actually the carrot.  We can throw a big old carrot in there just like that, put in some celery, throw in a tomato.

Got any kids or grandkids?  

Audience:
Kids.  

Demonstrator:
Yeah –

Audience:
Back in Baltimore.  

Demonstrator:
Okay.  If you get grandkids coming around that are picky eaters take all these vegetables and throw them in. we’re actually gonna make a soup base out of this.  Then we’ll slow it back down and make it nice and chunky for you.  Take a little bit of yellow squash.

You guys get to try a fruit juice there?  This is all fresh fruit so you got the seeds, the pulp, the fiber, everything in there.  

We have a little garlic and just throw that garlic clove in there.  You don’t even have to peel the skin with that.  Think we’ll use tomato bouillon this time.  Now this is about the only thing I really recommend you do peel.  And then for seasonings we’ll put in just a little bit of seasoned salt, little bit of seasoned pepper and a little bit of ________ with this. We got tortilla soup with this one.  Cold water takes about five minutes to preheat the water; it’s gonna take two to three minutes.  

What I’m gonna do is add about three cups of water to this.  We’re gonna turn it right up to the highest speed.  Let the machine liquefy the vegetables and continue to heat the water for us.  So right up on the high speed.  On the lower speed you can actually use it as a wet food processor to make hash browns, coleslaws.  

To make the soup you’re gonna go right to the highest speed.  

You guys familiar with Vitamix?  You guys have one at home?

Audience:
____________________.

Demonstrator:
Do you?  You see the demo for Vitamix?

Audience:
______________________________________________.

Demonstrator:
Yep.  

Audience:
___________________________,

Demonstrator:
Yeah they are.  It’s built to last that’s why it’s used by so many commercial companies.  It’s heavy duty.

Audience:
______________________________.

Demonstrator:
Exactly.  Most restaurant chains, movie ____, coffee shops is what you’re gonna find.

Audience:
If you were going to make Vichyssoise would you pre-cook the tomatoes or –

Demonstrator:
If you were gonna make what?

Audience:
Vichyssoise, pulped tomato soup.  Would you precook the potatoes?

Demonstrator:
Yeah.  If you’re gonna use precooked baked potatoes like left over baked potatoes, throw them in like potato soup or clam chowder in there they say to use prebaked baked potatoes.  It’s very _____ potatoes in to make it a really chunky potato soup.  

The only time I’m gonna put raw veggies in here is if I’m making the soup base, I want to liquefy it.  Or when _______________________ raw vegetables like tomatoes otherwise use precooked leftover vegetables to make ____.  

That’s actually what we’re gonna do now.

Audience:
But basically what you’re doing now you would cook before you would serve?

Demonstrator:
No, this is actually heating and cooking it right now.  We don’t want to cook because cooked ____.  We want to heat it up and get it warm but if you cook it at too high of a temperature for too long that’s where you kill all the nutrients.  All we’re doing is warming it up.  You could actually bring it to a boil in here too.  

What we’re gonna do is slow it back down to the lower speed to make it chunky.  And at home that’s where I’m saying you use precooked leftover vegetables.  I’m gonna use a bit of canned goods.  Little bit of black beans; good source of fiber; good source of protein.  Gonna use a little bit of corn with it.

Audience:
You said this ________.

Demonstrator:
We’re heating it right now.

Audience:
How is it heating?

Demonstrator:
__________ friction.  So 37,000 rpms, the blade speed is over 240 miles per hour.  The fan that’s in the bottom always keeps the motor cool.  The motor is not heating up at all.  That's why with fruit juice, all fresh fruit but the longer you run it the hotter it gets it.  Now I started out with just a luke warm temperature and we heated that up really nice on the slow speed.  Let’s go ahead and make it chunky.  If you want to go ahead and add corn, just gonna stir.  Slower than a blender, doesn’t puree even the black beans so you could use cooked rice or baked potatoes.  This soup recipe is actually called tortilla soup.  It’s on page 104 on the cookbook that comes with it.  We give you about 41 different soup recipes to get started with.  

A little bit of tortilla chips and you got your soup all ready.  

Audience:
______________.

Demonstrator:
You buy the machine today you get the _____, the pamper stick, the 400 recipes which is the big purple book, the getting started book, the video and we upgrade the warranty to seven years.  Now it says three on the box, if you fill out the warranty card and throw it in the mail it upgrades it to a full seven years.

The same package you get if you buy direct but you take it home today and you’re saving $65.00 off the price direct.  Also we’ll be at the fair starting next week, $399.000 so it’s a $40.00 savings over the fair price.

Audience:
What’s the ____?

Demonstrator:
______ is an optional container for doing breads and grains.  Now this was brown rice and I made flour.  It’s a mill and it will do in about 60 seconds time you can make three cups of wheat or rice into flour.  You can also knead bread.  One pound loaf takes about five minutes to do.  It comes with a cookbook for doing pizza dough, cinnamon rolls, pretzels, muffins, a lot of great recipes if you like to do breads or grains.  

It’s an optional $72.99 to buy the dry container.  I would do hard grains like not only wheat or rice but if you want to grind coffee beans, those kinds of things you’re gonna do those in the dry container.  The main reason we put it in its own container is because hard grains will scratch over time, herbs will discolor, like cinnamon, then your main container is not the one all scratched up and discolored.

Audience:
And this is the 5000?

Demonstrator:
This is the 5000.  So if you add the dry container it makes it the Super 5000.  That’s the same package you buy direct for $479.00 plus $25.00 shipping.  

Audience:
_____________.

Demonstrator:
Yes it does.

Audience:
________________.

Demonstrator:
The only thing you’re gonna want to make sure you do is fill out that warranty card and throw that in the mail.  If you have any questions we are here till Sunday.  _________ for you.

Audience:
How does it work when ________________?

Audience:
St. Paul says that it has with its other stuff that if you decide you don’t like it you can bring it back.  If you have problems with the machine –

Audience:
__________.

Demonstrator:
You want me to show you how to make ice cream?

Audience:
That would great.

Demonstrator:
Would you like to see a healthy ice cream or a –

Audience:
Healthy.

Demonstrator:
- like a sorbet?  Let’s make a peach – 

Audience:
____-

Demonstrator:
How about a peach/banana sorbet?  All you need is 100 percent juice.  This is white grape peach juice.  Just enough liquid to cover the blade.  To help freeze it up instead of using all ice I’m gonna put a little bit of frozen peaches in there with it.  

How are you today?  That’s a fruit juice and that’s a tortilla soup.  Made out of all fresh veggies.  We just made it so it’s still hot.  

Put a little bit of banana – on the back of that brochure it’s called a carrot fruit sorbet.  That’s what we’re doing now.  We’re just gonna put a little bit of carrots in there.  It just gives it a good natural color in there.  And carrots are also a good sweetener.  Put a little bit of honey in there.  And if you want to keep this dairy free I recommend the soy protein.  This here is 100 percent soy.  It’s a non-___ product with no sugars added.  Three grams of natural sugar cane.  It also uses sea salt, rice flour.  Just a half a scoop gave me eight grams of protein.  When you buy this protein from us you get two two-pound containers of the soy, you also get the smoothie book, we give you about 100 different smoothie and ice cream recipes for the $48.99.  The price savings to buy that here with the machine is actually gonna save you about $25.00.  You’re just about getting the one two-pound container free for the cost of what you’d get to buy that direct.  

Now because we do have a little bit of frozen peaches I don’t have to add a whole lot of ice to this and just a small amount of liquid is all I have.  In a typical blender you’re gonna have to add a lot more liquid to get it to process this much ice.  All we have to do is put this on the highest speed _______________________ blade.  If you happen to overload it with too much ice or too much frozen fruit it has a built in ________.  ___________________ as soon as the motor cools down ______________________________.  ________________ and it’s all ready to go.  We liquefied all those ingredients, kept it nice and frozen.  I made five cups of very healthy ice cream with that and it took me about a $1.00’s worth of ingredients to do that.

There’s traditional ice creams in the book too.  The back of the book is where you’ll find all those.  There’s vanilla, chocolate, strawberry, peanut butter, any kind of general ice cream you want.  

Have you guys seen the Vitamix before?  You own a Vitamix already?  How long have you had yours?

Audience:
Maybe ten years.

Demonstrator:
You’ve had it quite a while.  

Audience:
How long is this good for?  Does it have an expiration date?

Demonstrator:
It does.  On the bottom, on the side there you’ll find an expiration date.  It’s usually about a year and a half to two years.  

Audience:
There it is.

Demonstrator:
It’s vacuumed packed sealed so just don’t open your second container and it’s got a two year shelf life. 

Audience:
______________________.

Demonstrator:
What’s the benefit for that?  Number one, soy for women vital estrogens.  Very beneficial to women to use the soy products.

You guys want to try a little ice cream?  A non-dairy, soy ice cream.

Audience:
_____________?

Demonstrator: 
I do, you bet.  Hi ladies.

We used soy protein, added about eight grams of protein to that.  You’ve got white grape juice, 100 percent juice, frozen peaches, a half –

[End of Audio]
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