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I will give you the dessert.

So how long on average does it take to cook soup at home over the stove? 25 minuets, what’s that? 25 minuets, depends on what kind you are making. 

So we did this in about 5 minuets from scratch, cold water, vegetables this does it from scratch in 5 minuets, that’s a big time saver. Also you know what’s great about this, we are not cooking away the nutrients of those vegetables, so it all the live enzymes, all raw food. Isn’t that awesome? You guys want to try soup? Soup, you got to be brave to be healthy. Also with soup, you’re going to have pots and pans to clean, we do this all in one container, the blades are sealed inside you don’t have to take them out just put in soap and water to clean it. That’s dishes, so a lot different than soup you cook at home over the stove that takes time and effort. So this is really quick and easy and I will let you guys try out the ice cream right now too.  Before I serve that up I just want to fill a drink up, before you guys walked up, did you try the green smoothie or was it that juice?

 I want to show you what we do for our kids at home it’s really awesome. You can start with any kind of liquid; water or milk, spinach- big handful here- any type of fresh fruit that you want to add in.

Customer: Excuse me, how do you heat the soup

Friction, friction yeah you got 240 mph at high speed, imagining rubbing your hand together at 240 mph. I would show you but I have these rubber gloves on so it is really hard. Whole orange, with the pith on it, like I showed you on that juice, a little banana with the banana peel make sure that sticker is off of it so you can blend it; just kidding, apple- core, skin, seeds- whole food, and pineapple- almost dropped it. So what I am doing here is the fruit is going to cover up the flavor of the vegetables,you guys can add in kale, spinach, or any kind of greens. And the fruit is going to make it taste good, lime with the zest and then ice.  I know you guys are in the market, your one just caved in on you or whatever. 

Customer: … the Vitamix lasts my family longer… 

So you’ve got some experience with it?

Customer: …I’ve been going back and forth about which one I’ll decide to fall in love with…

Cool, what I like about the Vitamix is that they’ve been around for a long time, like you said- you’ve been through it, you’ve had it over 30 years and it worked for you. The company had been around for 89 years; so their customer service is next to none, I love their book package; it’s the only BPA free container on the market- which makes it really nice for health- and then I really like these speed controls. This gives me a lot of flexibility with what I want to do; you see a lot of the top chefs on the food networks using this. They can control how their sauces turn out with that dial. Up on high will make that into a smoothie. 

The tamper stick is also nice, especially when you do a really thick peanut butter or ice cream. This tamper stick is patented, so no one else uses it and you’re able to push the ingredients down. 

Anyway, what I was going to get at was the price. If you get it at a road show, you save a lot of money- 80 bucks- if you buy them directly you’ll pay $80 more. 

Let’s get this ice cream going out.

Customer: how long is the warranty on the motor?

The warranty is 7 years; this is a good question that you bring up. You guys have a 7 year warranty on the motor; now if you look at other machines, the warranties are limited, this is the only unlimited- or full- warranty in the business. So, that means- I don’t know the term, pro-rated- that if you turn it on and off a certain amount of times, that can void the warranty. This does not have that; it’s the only full warranty in the business, so that right there is a good reason to get a Vitamix. 

Customer: …I have 2 four year olds…

Yeah, you can run this all day long and don’t have to worry about voiding your warranty.

So if you guys want a machine, I have them in white and black. If they say WH on them, I actually have a stack of white here, only 4 of those left and then the rest are black- you just grab one and just pay up front. Now I’m going to give you guys a sample of the green smoothie here too, and kind of show you really quick on the cleanup; just a matter of some soap and water on high speed. 

Did you get an ice cream? I’m going to make you a green smoothie and I’ll make you some more ice cream too. I’m just going to make sure that is fully ready to go, okay cool. When I make stuff with spinach, and all these fruits and seeds and stuff, I like to show you how smooth it really makes it. Compare that to a blender which would leave you with a lot of chunks. Now look at the bottom of my container and compare that to your juicer; you’d have a lot of wasted seeds and fiber if you were to put all that fruit in a juicer, so you would throw money away and obviously you’d be missing out on the nutrition. 

So let’s get you guys a sample of this. Green juice guys, coming at you… do you like Shrek? 

Customer: she’s not allowed to watch that…

Awe, mom. No that’s awesome, I respect that. Ninja Turtles? Yeah those are awesome. This is a Ninja Turtle smoothie. 

Now these smoothies are 395, but I throw in a free machine so take as many as you’d like. Anyone have any more questions?

Speed and power; your blender has about 3,000 RPM- so you’re going to put fruit in them, mush it up to make a shake or something like that. This has 37,000 RPM so it will actually crush ice and freeze it, it will be so thick and creamy and I’ll show you. I’m making ice cream right now. Ice cream is a good demo of how this is different than a blender, because really the true test of a blender is how well it crushes ice. That’s what we’re looking for- maybe margaritas, daiquiris, smoothies, stuff like that. This is the one they use at the top smoothie chains; you know what I’m saying- top “coffee” shops. And you can even put carrots in here. 

What do you ladies hope to do with this thing? What impresses you? Everything, cool. Just so you know this book comes with it, you get a DVD, and you get a 7 year warranty on this. I talked to a lady the other day- she’s burning out $150 blenders every few months. This is a one time investment, 395, you can’t burn it out and if you ever did, 7 years return and replace. 

Super easy, here’s what I do every morning- I wish you could come to my house and see- I put in a cup of whatever we have in the fridge, like an almond milk or soy milk. We put a cup of that in, a handful of spinach, banana and honey- you got a healthy smoothie for breakfast. So you don’t need this whole thing like I got here; but you need some frozen fruit and you need the apples and oranges that you probably already have at home, you put them in with a little ice and blend it. You would use this thing every day; I don’t want to sell you something that you don’t love- just find me and say that’s the guy. You guys get a 90 day, go home try it out. A lot of us- I know- are skipping breakfast; we go out to eat a lot because we don’t have time; now this is the solution to that, for us. I think it will be for you guys too, and- like I said- I don’t want to sell you something that you don’t absolutely love, so get one and try it out. You can use some more frozen fruit and less ice, I do one at home where I don’t use any ice but the frozen fruit is up to here and a little liquid in the bottom, and that makes ice cream. But yeah, you’re right- I lost my tamper stick- if you put this in a blender; you’ll destroy it every time. They’re about a quarter of the horsepower- the blender- it’ll just break it. 

Now do you pack it up with ice this close to the top? You don’t? Okay and if you did it would struggle and you would see that. It would start to smell a little bit, you’d get a few more uses out of it and it’d be done. Now with this you push the ice down- first of all, your blender won’t circulate; you’d have to get a spoon or something. Now this will push it down and the way it’s designed will pull everything down onto the blade. This tastes like black liquorish, no this stops on the lid- it’s getting to about right there is all. 

Watch what this does, it’s really crazy. I mean this completely homogenizes everything in there. Smoothies you will not mess up, you get any fruit blend it for a minute and you’re done. Soups and ice cream you got to get your ratios right, watch your DVD when you get home and then you’ll be a pro. This will turn into hot syrup if I don’t add any ice to it and let it run for 4 minutes; it’ll be a hot syrup. That’s how the soup gets hot; I put in vegetables and water, let it run for 5 minutes and it gets piping hot from the friction. So they’re awesome fro soups, they’re a great health investment, they save you time and they save you money. I just look at it as money too because I know this is a big investment- 400- but they really pay for themselves in a couple of months, Especially if you’re frequenting the smoothie shops or the coffee shops. You look at that as 4-5 bucks a visit twice a week, that’s $10 a week, that’s $500 a year. So it just pays for itself in less than a year. 

You ladies want another one of these? It’s just the flavors you can change as you do it. Today’s out last day, I’ve been here 10 days and I love it when it’s our last day but it really is. I put in orange juice, non-dairy creamer, baby carrots, and a lot of ice… and mangoes. Ladies, it’s so mean that I didn’t get you one… give me one more minute. It’s a healthy ice cream- sorbet or whatever- if you want to make a traditional ice cream you can. Look how this cleans. Some of you are going to be wondering if I’m going to use this every day, how easy it is to make stuff. But you’ll use it everyday because of this; it’s as fast as making a bowl of cereal everyday to have a healthy breakfast everyday with spinach in it and all of that. So you really will use it. 

 These leave when we leave, so I’m really putting the pressure on. In the box you have the 64oz container; I only get this one out to show people, you only get the big one. This is $88 extra for this. We also have what’s called the dry blade to grind grains into flour, which turns your Vitamix into a grain mill. These are attachments, 88 and 98, this one comes with it; this red recipe book comes with it and then you get a DVD with it too. Now let me show you how it does a really good soup. You can do green in here, yeah. You want to see a green drink? Grain, you can do grain in here but it’s not as efficient. 

What can I do to put one in your cart today? $400, I gave you all those smoothies already. I’ll make you a soup right now, want to see that? Then I’ll make you a green smoothie. 

Oh, you bought it down there huh? Where am I going, Rancho Del Ray. This is a broth, a soup broth. It’s- honestly- I don’t know when, it’s usually 4-6 months right in that range. You guys will have to wait all that time, and then guess what? Chances are you’ll miss it then too. You know what I mean because it is only a window, a 10 day window. It sounds so much like a sales pitch, but if you really want it and you can get it you’ll get the best price- you’d pay 450 online plus shipping, 480; you’ll lock in a good price and get using it right away, like I said there’s no pressure on being locked in if you didn’t use it every day and didn’t want it you can return it. 

I use hot water in my soup just to save time, you don’t need it, this is a timesaver; and then I like this spice which gives it a real consistent flavor. Yeah it’s not boiling for hours, not boiling to death. That’s the southwest spice blend. Do it but make sure it says 5200 because I’ve seen them ay 4200, so make sure it’s the 5200 when you scan it- it should be 449. Sometimes it pulls up the 4200 when you scan it, that’s the lesser model. It doesn’t have the variable speed dial. Cheese okay? Anything you want to add into it while it’s running just pop that lid. It thickens it, now watch- I know I used hot water but the friction kicks in and gets it hotter. It’s not a boiling point. And then you take the chicken from last nights dinner, you see I’m adding spinach to add texture. Okay, and then I’ll add in some corn. The stuff I do in my demo or at home get pretty different, like I might not have any tortilla chips so I might put in a baked potato or rice, so yeah you get creative with it. What I want you to do when you first get home is follow a couple of recipes, smoothies you can’t mess up- I mean those are fruit and you blend them with a little ice. The soups though, you might get them too thick or too this, so you want to follow the recipe. Half a scoop, so about 10 grams of protein is what I put in it. So try the soup out, if you guys want to get them I have them in white and black, today’s the last day. You get a good price on them, you save $80 today instead of the 450 plus shipping.

You guys are awesome. Even if your buy them now, even if you order them to be shipped to you it’s not like you can put them on the layaway or something. Meet up in San Diego, Rancho Del Ray, I’m not sure what the dates are though, but I’ll find out.

Let me make something in the big one just so you can see. …probably because of the bullion I put in. you guys just do it how you like it, maybe half a bullion or less you know. I make it salty on my demo, when I actually eat this on my lunch break; I don’t put anything but the spice. So this just is more what everyone’s used to. That’s the beauty of this is that you make it how you want it. You tried the green smoothie in the beginning- or the ice cream- you tried this, I want to make you a green smoothie or a juice, probably green, you want to see the green? And then Peter, will you help these guys out right here. 
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