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Now what we’re going to do is educate you on how food affects the body, because that’s what we’re all about- we’re all about healthy food that tastes good. The first thing I’m going to do is throw in some grapes, now these are just regular table grapes- they do not have any seeds in them- now if you can, when you get your Vitamix, is you want to make sure you get your grapes with seeds, because those seeds are loaded with what’s called OPC- an extremely powerful antioxidant. A little bottle of grape seed extract is like $40 or $50 from like whole foods or GNC or the Vitamin Shop. When you have a Vitamix like this it’s like getting a tablespoon of grape seed extract in every smoothie that you make.

 Now what we’re going to do is throw in some banana, but we’re not going to throw in the whole banana and do you want to know why? Because when you throw in a whole banana- unless you love banana, and if you do by all means throw it in- the banana flavor will over power the smoothie, that’s why you’ll see I’m only going to put in about a quarter. You’ll see that I’m even going to remove my peel, okay. The reason we keep some peels in and throw others out is- what’s good for the body, I’m going to educate you on that but what isn’t I’m going to remove and the first one is the banana peel, and that’s because monkeys don’t even eat banana peels- there’s nothing in it that we need. Now with the orange- what a lot of people do is they take off and throw away this white part and the zest, and the pith. Well this pith right here has 5 times more calcium and 3 times more vitamin C than the juice itself so pound for pound, there’s actually more calcium in that pith than there is in a glass of milk. This is good to know because a lot of us- as we age- become lactose intolerant; and that’s me, I’m lactose intolerant, so I always make sure I eat my pith on all my fruit. No, with this one there aren’t any seeds. Now with the blueberry, excuse me, with the strawberries, are you eating your strawberry tops? Most people do, but you don’t want to do that, if they’re clean or organic eat your strawberry tops. Those tops are loaded in vitamins A, E, C, K, chlorophyll, and iron; so you’ve heard about green smoothies, it’s all over the internet right now, all over the health reports, the television, and the newspapers. Well, this is the first green that we’re going to be throwing in there.

 Now we’re talking about seeds okay, so what we’re going to do with our cantaloupe is we’re going to make sure that we keep those seeds. The Vitamix is powerful enough- we’re the most powerful blender on the market- that it will liquefy not only those little baby seeds right here but also these large ones over here. It’ll liquefy them so if you have dyverticulitus (?) you’ll be fine, you won’t taste it- all you’ll taste is the sweet fruit. So I’m going to throw this guy in here, right here. 

Alright, now this white part right here, most people don’t eat the outside of a watermelon but we’re going to do that; that white part is called, it’s a vasodilator, so it helps the blood flow. So if you have varicose veins, any problems, heart condition you want to make sure you get a lot of blood pumping through your veins. So you’re going to want to make sure you eat the white part and the green; the green outside is okay, it’s full of chlorophyll, and chlorophyll is a blood purifier. You men need to make sure you’re eating tomatoes, or this red part right here, because it’s full of lycopene and you know what that’s good for right? Your prostates, so we’re going to throw the whole thing in there. 

Now if you have aches and pains in your body, what you want to do is make sure you eat the cores of your pineapple, see you never thought just walking by that I was going to educate you on all of this. So we’re going to take the outside off, the rind, because the rind can have mold in it but we’re going to leave the core. The core is loaded with what’s called bromelain, that white part right here. Yes, always eat your core, if you get a lot of headaches or you have arthritis, like I said, eat the core. It’s the same thing that ibuprofen and Advil are made out of, bromelain. Bromelain is a naturally occurring suppression of inflammation, that’s why if you’ve ever been to a grocery store and it’s cored out into those plastic sleeves, a lot of people think “oh my God, those pineapple companies, they’re just helping me out peeling it for me”; that’s not the case. In most cases they sent it in cored out and what Dole and Del Monte did is they sent it to the pharmaceutical drug companies that were making anti-inflammatory pills. Yes, this is honey, and honey is full of live enzymes, B vitamins, and iron. So the best thing you could ever do is eat raw local honey from your area. Exactly, honey is high on the glycemic value, it’ll spike you, and so what you want to do is eat agave nectar- its low and made from the cactus plant. The problem is that it doesn’t have any nutrition; agave- blue agave- is the best thing you could eat if you’re a diabetic. 

Okay, so now we’re going to throw in some ice. Have you ever seen a demonstration? Well come on over, today’s your lucky day! I told this gentleman that I’m giving away free smoothies and doing demonstrations. Okay, I’ll wait for you to come over and I’ll show you how it works; it’s so easy, I have one and this is what I used to look like before I started with the company- I always show my before and after pictures- and that was my first day on the job so I attribute it all to… Exactly, so give us a shot, take one home! 

So it’s off and then on- really easy off and on- low and high, and then this down here- variable speed. Variable speed means a food processor, that’s a food processor so if you have a Cusuinart, or a Jacqueline Juicer, or a Champion Juicer that you hate to clean, this will do everything and the cleanup is a breeze. So when we’re down on low, we’re riding the dial; but when we’re up on high, like this we’re overriding the dial, and the dial doesn’t work. So right now I’m on my lowest setting right down there. 

Now why do you want the world’s fastest blender and the slowest blender? Why do you want a slow blender? Well the truth is, is that you could throw in some tomatoes on the lowest setting right here and chunk them up really nice for salsa, a restaurant quality salsa. If you do this with a regular blender, you’re going to have baby food. Well right now I could throw in a raw steak and grind it up for meatballs, meatloaf, or hamburger; I could throw in some potatoes and onions to dice up for hash browns. Right up there I could make baby food, apple sauce, almond butter, peanut butter; everything, the sky’s the limit. The only thing the Vitamix can’t do is toast and bake and I’m sure we’ll figure that out someday too. So now we’re going to turn this on high, and what we want to do is give this 30, about 90 seconds, excuse me. You got it, down low is the dial; high, one speed is high.

 Now I just want to show you something really quick; I’m not from around here do you have like Jamba Juice, Juice it up, and Smoothie King? All those stores I just mentioned use our product. And everyone out there these days, it seems like everyone is drinking smoothies, smoothies, smoothies. Well you know that a smoothie is around 5-7 bucks, you can make your own in the Vitamix. If you want to make a breakfast smoothie you can put in oatmeal, you know how all the health reports… 
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