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Watch how quickly; we just made some juice ma’am so help yourself. Now watch how fast we’re going to do this; I’m going to turn it on, walk it on high, and again all I’m doing- you asked why they give you this tamper- we’re pushing it down towards the blade, and if you notice all I’m doing is going north, south, east, and west up and down these peaks right here. And what’s going to happen is it will make 4 peaks just like that, and then you know you’re done

C: 4 what?

Four peaks, I’m going to show you. First off, you think it’s frozen? Frozen solid? I’m going to prove it to you. One day my ice was melting and I did it over my head that was the last day I did that. There you go, see, frozen. Remember I said earlier, those of you that entertain- I love to entertain- and a lot of us these days are watching our weight so what I do when I make this is put in a little bit of prusecco (?), like a nice desert wine. I’ll cut back on some of the juice that we put in here, and it’s a wonderful desert for your family. I’ll put it in some frozen wine goblets and, what I’ll do is put a slice of fresh peach on the side- I’m telling you, your company will think you’re like little gourmet chef- and you know the secret of how easy it is. 

3-499 and we always sell it- and I work directly for the company- we always sell it for $449, but buying it here at Costco what we’re going to do is give you the big cookbook package; that’s going to include the cookbook, a little getting started DVD, we’re going to give you this little book- we sell that for 16- this DVD walks you through every recipe in there, and then we’re going to give you this big cookbook package and it has 300 recipes. So I’m going to put that together for everybody here in a second. 

I know, when I was flying, I always carry mine with me; while I was over the right weight limit that was one of the things that went, my cookbook. So I’m going to put one together for everyone right now. So today’s our first day here, thank you for coming up to our demonstration, we’re in town demonstrating the Vitamix. 

C: you’re here till when?

I’m here until the day after Labor Day, that’s my last day. So bring your friends back, this is the best price you could ever get it at right here, that’s the Costco guarantee- we’re guaranteeing you, you won’t find it cheaper anywhere else. 

C: …carrots and honey and what else…

Cabbage

C: Cabbage, and what else?

I put a little bit of ice. Do you have a Vitamix?

C: yeah, I have one

You do…

C: it is every, very good

Here you go…

C: thank you…

You’re welcome, what do you do with your Vitamix and what do you make in it? 
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