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If you want to make a breakfast smoothie you can put in oatmeal, you know how all the health reports are saying eat your blacks because they’re high in Omega-3 fatty acids; well when it’s running like this, what I want you to do is to take off the plug and drop it into the eye of the tornado, it’ll bounce down to the blade and it’ll pulverize. Even flax seed, even ____ seed, it will be pulverized. So it will rupture and you’ll get all the nutrition because you know that if you just eat those seeds, they’ll go through you whole and undigested. And real quick, I want to show you one last thing, why it’s really important with a drink like this; when you drink juice out of a box or a carton what’s happening is that a lot of these orange juice companies are taking your fruit and then they’re squeezing it and selling it to you. Before they do that, they pasteurize it at really high temperatures and guess what’s happening when they’re doing that, they’re killing off all the nutrition. And then, you didn’t hear me say this because you weren’t here earlier; but that whit part right there,  this white part on the orange- guess what- has 5 times more calcium and 3 times more vitamin C than even the juice itself. The pith, that white part, that’s what the orange juice companies do. Yes the fiber, cleans us out, I always say that fiber after 40 is your friend- and if you’re after 40 you get my joke. 

See how it’s turned a pretty pink color, that’s how you know you’re done. Okay so 10 fruits, ice, and honey, okay? So what I was saying is what the orange juice companies do is they take that white part, that pith then they’re selling it to companies who are making calcium pills and vitamin C pills. Anyone here buy calcium pills, vitamin C pills and forget to take them? No more, that’s all you need to do, just drink it. And the best part is that it’s alive. Okay so mine first, let me taste this; I know you all have very fine palates so I want to make sure this is up to your standards. Hold on one second… pretty good, I might say so myself. Alright, 10 fruits ice and honey. 

Next we’re going to make some ice cream, an ice cream sorbet. A healthy one; for those of you who like to entertain, I’m going to show you some tricks on how to dress it up, make it adult friendly, add some cocktails. Maybe put some nice wine in there. And the best part is that we’re going to put vegetables in our ice cream and you’ll get all the health benefits and not taste it, and it’s going to taste good. So go ahead and help yourself. I’m going to clean it right now

Customer: wow, that’s good.

Thank you. You can, you can; I can’t but I’m going to show you something, let me get my cookbook out here for you, in a few seconds. Other than me sir, have you ever seen a demonstration? Other than me right now? Have you been thinking about getting one? Alright, I was telling this gentleman, I’m selling them so today’s your lucky day. Good question. This is the wet blade container right here and this is how you make the peanut butter, remember I said you could grind meats. Throw in a raw steak and grind it up for meatloaf or hamburger. Take a look at that. So this is the wet blade container. 

I’m going to make some ice cream and then I’m going to make some soup, then I’ll show you how to grind. This is the dry blade container right here and if you’re into- which a lot of people have a gluten allergy- so they want to make their own breads. For example rice flour is extremely expensive, but rice is really cheap; it comes with this cookbook right here and we’ll show you how to grind your own grains and kneed your own dough. Stick around, the fun has just begun. So I’ll put this together for everyone in a few seconds.

 From us at the company corporate, it’s always $449. Always $449, and what we’re going to do is include the big cookbook package for you because if you jumped online you know- this is a brand- spankin’ new cookbook- we sell this for $50, we sell this getting started guide for 25- excuse me, 16- and then the DVD which is your own private tutorial for $25. We’re going to give you the whole cookbook package and that’s the benefit of buying it here at Costco, but we’re also going to give you a 7 year guarantee. There’s black or white for 499, if you buy directly from us- the company- its $449. I have black and I have white, if you want to take one white is on this side and black is on this side, if you have to go take one, otherwise I’m going to start my demonstration in a few seconds. The $88 one is the little mini wet, just a smaller version of this one right here, and this is for people who already have a Vitamix and just sits right on here. So if you don’t have the base this isn’t going to do you any good. If you like to entertain, a lot of people might be making coleslaw and slaw dressing in this. And then that guy right here, that’s the bread maker I was just talking about. This is called the tamper and it’s free. What it does is it pushes all the food down towards the blade. 

I’m going to show you that right now, I’m going to make an ice cream sorbet, a peach sorbet, and like I said I’m going to do the unthinkable. You know what they’re already inside, attached; those are separated just to show you how it works. Don’t you hate regular blenders, or juicers, or food processors because you have to take apart all those blades? I mean nobody likes that, that’s why all of our canisters come with the blades attached, see? You don’t need to take them out at all, ever; and the best part is they come dull, so you don’t need them sharpened. 

So let me show you how this works, help yourselves I’m just going to throw it out, you’re not greedy you’re just healthy. Take a few and give them to your friends, no please help yourselves. I’m going to move on to my demonstration; I’m just going to throw them away. 

Customer: how does this compare to using a juicer?

A juicer? Okay, remember what I said, a juicer is what’s called an extractor; so the problem is- you know that 97 million Americans are diabetic or pre-diabetic right now and they don’t even know it?- they’re walking around pre-diabetic and they don’t even know it. The problem is that with juicing its like throwing out the welcome mat for diabetes, when you eat like this it’s liquefying all the pulp and all the fiber. Do you remember I even threw in those big cantaloupe seeds- did you see me do that- it liquefied not only those big seeds, but why would I do that? Because those seeds are 7 times more nutritious than the entire cantaloupe. Remember we’re talking about the pith; the pith has 5 times more calcium, 3 times more vitamin C, guess what you’re throwing out. All of it; so here you’re getting all of it, all of your nutrients, and this is the best part, we’re making it bio-available. Anybody know what that means, bio-available? That means you’re absorbing your nutrients at 92% verses when you chew things with your teeth, it’s about 35%. See it’s not what you eat, it’s what you absorb. You know nutritionists or your mom always said “chew your food 25 times a bite”, again it’s because it’s not what you eat, it’s what you absorb. Okay so what I’m going to do is throw in enough juice just to cover the blades, now this is 100% white peach grape juice you can see right here. This doesn’t have any of the high fructose corn syrup in it…
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