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  Demonstration Transcriptions
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Rod Stuart:
- going to get these four little buns on the top and that little criss cross down the middle, that’s how you tell you’re doing right.  That’s called our freeze test, so if it spills all over the counter, just add more ice, all right, that’s a fruit juice, go ahead and try it out.  Now (inaudible) ice cream that you like you can make following your cookbook, so traditional ice cream, chocolate, vanilla, strawberry, now feel how heavy that is too, go ahead, lift that up, we just made about five cups of ice cream  for about 70 cents, so it’s really cost effective, healthy like I mentioned.

Female:
What’s this one?

Female:
That’s soy.

Rod Stuart:
Yes, that’s soy protein.

Female:
(Inaudible).

Rod Stuart:
Yes it’s better for you then whey, it’s also that one made from the whole bean instead of just the ice…we sell that here too, you get two cans and a smoothie book for 48.99.  Some of you guys are just going up, just throw the half a gallon of ice cream in there in 30 seconds, we’re going to cook some hot soup next, which…you like the sorbet?  Now even if this isn’t your favorite flavor, I want you to notice the consistency there’s no ice chunks or crystals, but I mentioned the different flavors you could make in here.  There’s a lot of people here so just take a lick and pass it back, that way everyone gets a taste.  For our cleanup once again, some soap and water, what’s that?

Female:
(Inaudible).

Rod Stuart:
Yes.  So your cleanup is easy every time, just some soapy water and a clear rinse, even guys can clean it all right.  Now the last thing I want to show you is probably the coolest thing you can do in your Vita Mix, you’ve seen juice, you see why it’s better than a juicer, you’ve seen ice cream, how it freezes, makes smoothies for the kids, it’s like bringing Jamba Juice to house, they use the same thing, you can save yourself a lot of money.  Now it also heats by friction, the longer you let it run, the hotter it gets, if you just want to use it like a food processor you’re asking about the sauces and dips, you take your carrot on a low speed or your potato for (inaudible) and you process that one, depending on the size of chop you want, you guys can control it.  I’m going to make soup now, just wanted to show you how it chops.

Female:
- (inaudible) for making the (inaudible)?

Rod Stuart:
Yes.  (Inaudible) your salad, your cole slaw, you can also grind your meat in here.

Female:
Well that’s kind of neat because it’s not so fine…

Rod Stuart:
Exactly, it does take the place of your food processor.  We’ll put that carrot back in there; we can use celery with all the strings, put celery strings in a blender, what happens?  You get wrapped around the blade, right, a whole tomato, cabbage, cabbage is number eight on the (inaudible) prevention list, if us men get a couple of servings a week, that’s our couple servings, we can reduce our risk of a stroke – or not a stroke, but prostate cancer or colon cancer, (inaudible) to 66%, and some jalapeno, you guys like spicy food?  I’m going to make a tortilla soup.

Crosstalk

Rod Stuart:
Burns you, are you really allergic?

Female:
I am allergic, if I have anything that has the oil of pepper in it, my whole mouth…

Rod Stuart:
Well let’s take it out of there that way you can have some of this, is that all right?

Female:
I don’t know if you’ve ever heard the term French mouth, but it’s little white blisters all over the inside of your mouth, that’s what I look like.

Rod Stuart:
Wow, okay, let’s go ahead then and add us some – what about the red bell pepper?

Crosstalk

Female:
Mmm, I love them.

Rod Stuart:
Pound for pound you guys, there’s more Vitamin C in the red bell pepper than there is in oranges.

Male:
(inaudible).

Rod Stuart:
Very good for you.

Male:
- red bell pepper, green bell peppers the color.

Rod Stuart:
Oh nice, yellow squash, so this is kind of like your liquid sunshine, packed with vitamin D, very healthy for you, so we’ll use some of that, maybe a little bit of onion, do you guys know onion helps you lose weight?  You know that?  Yes everybody looks thinner from a distance.

Male:
Yes, you breathe on something, you eat onion, breathe on somebody and they don’t want to eat.

Rod Stuart:
That’s right.  Now for demonstration purposes…well go ahead.

Female:
(Inaudible)?

Rod Stuart:
Yes, commission.

Female:
Okay (inaudible)?

Rod Stuart:
Yes, me and Darren, we’re here on promotion now Sunday’s our last day so if you come back before then, you’d get the best price on it, we throw in all the books and everything in the box, so if you do want to come back, I know you’re husband’s (inaudible).

Female:
(inaudible)?

Rod Stuart:
Yes.  Now if you’ve got a few more minutes, I want to finish this soup, if you want to check this soup out  we’re going to add hot water to speed up the demonstration, now you don’t need to, cold water’s fine but it will take four minutes to heat the water for hot soup.  We don’t want you guys to get bored so we put in the warmer water.  But the way it heats is by friction, like rubbing your hands together on a cold a day, what happens, they get warmer that means you can rub your hands together 37 thousand times a minute, that’s what’s happening in here.  It will boil water as quickly as your stove, now it’s got just two more minutes and I’ll finish this soup for you, her husband’s about to leave her, so…now for flavoring we’re going to use some chicken flavored bouillon and that’s going to give us a good flavor, there you can even add the wrapper, (inaudible) also raw garlic, garlic’s number one on the cancer prevention list.  (Inaudible) number one on the cancer prevention list, isn’t that great?  Now how often do we eat raw garlic?  (Inaudible) start putting it in your soup, you don’t even have to peel it, just throw the whole thing in, going to prop this up, (inaudible).

Male:
-garlic, I use about half of…

Crosstalk

Rod Stuart:
What’s that?

Female:
(Inaudible)?

Rod Stuart:
No, just throw it all in that just gives you extra fiber, really.  Now for seasoning we’re going to use some Lowry’s Seasoned Pepper, Seasoned Salt, you got to be careful, I was making this for my wife at home one time, I took it home in the lid of that seasoning fell in, (inaudible) an extra 20 seconds she never knew.

Male:
What else could you put in?

Rod Stuart:
I put in cumin, Mexican seasoning, seasoned salt and seasoned pepper.

Male:
(Inaudible).

Rod Stuart:
Now is everyone all right with cheese?  Cheese is optional, I like to use it, gives my soup a creamier consistency, there’s plenty of variations you can do and that’s – this is one of the many soups, your cookbook comes with close to 50, (inaudible) four to eight minutes, so you’re going to save yourself a ton of time in the kitchen.  And notice how much hotter it gets just because I let it run, every two and a half minutes or so it doubles in temperature so I’ll pop the lid here and let you guys see that.  Now it’s all pureed and kind of boring, so if you don’t want a pureed soup, what we could do is add texture, takes some corn…

Female:
(inaudible) put in more (inaudible).

Rod Stuart:
 Yes if you’ve got a second check out the cookbook, it is packed with – this is the most (inaudible).  The beans for protein, the corn which will add texture then of course no tortilla soup would be complete without what?

Male:
Tortillas.

Rod Stuart:
Testing, testing.  Tortillas.  You could use a half of a taco shell, I already got some tortilla chips here.  But what’s nice about this is it’s not over processed, the vitamins and enzymes are still intact, you guys are eating eight raw vegetables, including the raw garlic, number one on cancer prevention lists.  The nutritionists say we should eat seven to nine servings of fruits and vegetables every day.  How many of us ate that yesterday or the day before?  It’s pretty tough to do.  So a lot of times we (inaudible) convenience, packed food or canned soup.

Female: 
(Inaudible).

Rod Stuart:
Yes, full of salt and all those preservatives, so just as quickly we could make ourselves a fresh batch of soup in the Vita Mix, (inaudible).  Stick around up next I’m going to make some fresh fruit juice, some of you guys are just showing up, I want you to see the way this juice is number one, (inaudible) the past 10 years by prevention magazine and your cleaning is quick and simple in this as well as far as after soups you’re going to have your hands full with pots and pans to clean…

Female:
All right I’ll be back, (inaudible)

Rod Stuart:
Tortilla soup.  All right, we’re going to make you a fresh fruit juice here.  (Inaudible).  A little soapy wash with a clear rinse to clean it, this is a non porous plastic, won’t stain, won’t take on any odors or smells.  You like that?  Did you try the fruit juice yet?  Think you tried it; don’t think you saw how I made it.

Female:
Make a dip.

Rod Stuart:
 A dip, okay let’s get too it.  So you saw the juice already then?

Female: 
(Inaudible) dip.

Rod Stuart:
 Salsa, we’ll start off with a little jalapeno and onion, I have to process these first because you can chop it finer, I’ll put the lid on, (inaudible).  Process that.  Then you’ll put in your tomatoes, now I just halve them to save time, but you can just throw them in the bowl as well.  Going slice (inaudible) yellow squash, that’ll give us some more body here, cilantro, (inaudible), now I like to use some lime juice and that’ll preserve this salsa, give it a good flavor as well.  So we squeeze the lime and add a little bit of seasoned salt, this won’t be too hot and usually I’ll put the garlic in first too and mince that till it’s chopped up finer…

Female:
(Inaudible)?

Rod Stuart:
So grapes, you can eat red grapes, green grapes even seeded grapes, (inaudible) no problem, they’re good blood purifiers also strawberries which with the leafy greens are a source of vitamin (inaudible) like eating green salad, they’re good for you.  Also the outer part of the orange is really bitter, not going to eat that, you want to leave on as much of the white as I can, that’s called the pith, it has 75% more vitamin C in the pith of the orange than there is in the juice.  Also (inaudible) 90% of your (inaudible) in this outer skin, you ever eat that?  That’s the healthiest part for you.  Now bio flavinoids are anti aging, don’t know if you knew that or not, 40, I look like I’m 20 (inaudible).  Going to use the apple, now you guys know what the healthiest part of the apple is, any guesses?  What would you say; you know what the healthiest part of the apple is?  

Female:
Skin.

Rod Stuart:
Skin?  You said the seeds?  I don’t know so I’m going to put the whole thing in.  Okay, the point I’m trying to make here is the benefit of the whole food, that’s what Vita Mix gives you, your average (inaudible) if you guys own a juicer at home, squeezes the fruit through a series of filters, like so and then what’s it do with the skin, throws it away, so here it liquefies, just a concept it’s much healthier for you, use a banana, what’s a banana have in it that’s good for us?  You guys know?  Potassium, also the peel, put that in here, no I’m just kidding.  (Inaudible) don’t eat them, so we don’t.  Pineapple, now pineapple is rich in (inaudible) really good for sore, achy joints, arthritis, that’s mostly concentrated in the core right there, that part we usually throw away.  Now the skins I don’t use, they’re really bitter, hard to clean, you can process them in your Vita Mix with water if you have a garden at home, they make liquid compote.  Cantaloupe, cantaloupe is the second most nutrient dense fruit you can put in your body, papaya is number one, now use cantaloupe seeds, the more nutrients in the cantaloupe itself, (inaudible) vitamin A, once again I’ll take the skins off.

Female:
- seeds in there?

Rod Stuart:
Seeds in there, seeds – have you ever heard of (inaudible) that terminology?  You look at that poster down here you can see that the more fruits and vegetables you eat, lowers your risk of disease, that’s what the (inaudible) chemicals do for you.  So there you are, all found in the seeds, so you want to eat those seeds.  Now if you try and eat a seed whole, what happens, it gets caught in your teeth, they pass through your body and digested they’re pretty gross, with the blade speeds here are so quick it’s going to liquefy even the tiniest strawberry seed.  Now there’s a few speeds on here, a moment ago we made salsa so you can chop and dice, also work your dial here (inaudible) 24 thousand for a minute, now on high it’s 37 thousand.  We’re going to liquefy the (inaudible).  Now the thing I’m using here is called the (inaudible).  Have you seen the Vita Mix before?  All right, well we’re going to show you how it works then.  I’m going to add a little bit of honey in here to sweeten it and it has your B vitamins, iron and enzymes it’s a lot better for you than just plain sugar.  Now I mentioned the speeds on this, you can go real slow, on that speed there you’re going to be able to chop your salad, grind your meat, grate your cheese, then you go right up to high and just liquefy the whole foods, the pulp, the seeds, the fiber if you’ve ever heard of diverticulitis (inaudible) people can’t digest whole strawberry seeds, we’ll use those and it’ll be able to break them down (inaudible).  Now even if I popped the lid here you’ll see it doesn’t splash around your kitchen (inaudible) when you’re all done your (inaudible).  Now you extend your warranty when you get one here, it’s a three year warranty on the box, we’ll tack on four more years and that covers everything, unlimited top to bottom, the container (inaudible) plastic (inaudible) and the blades built from the bottom it’s on a steel ball baring and it’s (inaudible) to begin with, you don’t have to sharpen that.  We also in the box you get two cookbooks and a video, (inaudible) analyze; you know exactly what you’re getting.  So it’s our best package deal, now if you are impressed by the machine, stick around up next I’m going to make some ice cream, I’ll show you how it freezes, that’s the true test in the blender.  Come up and take a smoothie here, fruit juice.  That was the bottom of the container there, there’s no waste or residue, you’re drinking the whole fruit.  Now what do you guys think?  Isn’t that nice?  Crushes the seeds real smooth, doesn’t it?  Now I want you guys to pay attention here to the clean up.  There’s no soap – or there’s no screens or filters to clean, you don’t have to take the blade apart, so here you go.  About two, three seconds and you’re done cleaning, so people come by our booth all the time, we had a guy here just this morning about half an hour ago, he’s had this machine 30 plus years, it (inaudible) on him, he had it for 32 years and he decided to get a new one today.  So the life on the machine is 25 years, I mentioned the warranty that you get, now let’s go ahead and make you some ice cream, some of you guys saw that juice, the machines are on sale during our promotion, Sunday’s our last day, they retail for 425, you can get them here for 350, some orange mango juice concentrate, soy protein and this is a smoothie too that we offer here as well, it’s made from the whole soybean and also has added calcium, it’s micronized, you can add this to any juice, ice cream or smoothie, you don’t get that chalky flavor and as for our cream we’ll use the banana, takes just 30 seconds you guys, this is the fastest ice cream maker you’ve ever seen.  Now you got any kids at home?  Picky eater’s right?  Most kids are picky eaters, put a few carrots in their ice cream when they’re not looking, we call that stealth health.  Two parts ice, 1 part ingredient, we’ll just blend this on high speed for about 30 seconds is all.  (Inaudible).  You see what it does to the ice, it crushes it.  That’s your homemade ice cream from scratch, all fat free, packed with nutrition.  Give you guys a sample here.  Now if you get a Vita Mixer today like I said, you’re going to save yourself 55 dollars, you get a satisfaction guarantee here from Cosco, it will also guarantee you live longer, because you’re going to be eating so healthy and eating all these healthy ice creams and juices.  If you don’t live longer you get a full refund.  

Female:
(Inaudible).

Rod Stuart:
 You have what?  Yes, this is much, much better, more versatile, much higher quality.  This is the one they use commercially.  (Inaudible) uses it.  Is that good?  Yes a machine that will freeze ice cream will also cook.  Three hundred and fifty nine, Sunday’s our very last day.  You’re welcome.  Fresh sorbet you guys, all fat free, packed with nutrition, even have carrots in there.  We’re just getting started on a fresh fruit juice here if you guys want to stick around and watch that.  

Female:
Thank you, (inaudible).

Rod Stuart:
What do you guys think of that sorbet?  Real smooth huh?  Okay let’s go ahead and make a juice, a fresh fruit juice…
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