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We’re going to use green grapes to get started- you can use red or green- red grapes help lower cholesterol and green grapes are real high in iron so they’ll help purify your blood. Put in about just a couple handfuls of green grapes; put some strawberries in there, now we always use the tops of the strawberries because they’re full of fiber and vitamin C, the seeds have about 90 nutrients so we’ll totally liquefy the seed. It’s the only machine in the world that will completely break down the seed into a juice for you. Bananas we peel, like the monkeys do, and we want to be at least as smart as them, so peel that banana. Oranges, you want to just shave of the outside peel, but want to leave as much white on as you possibly can because it’s that white part that stores about 75% of the vitamin C; and there’s bioflavinoids in that white part too, and that’s what helps the body absorb the vitamin C that’s in that orange. Now I use cantaloupe, honeydew, watermelon, and when I do I just kind of shave off the rinds and I throw the seeds in. those seeds are just full of nutrition; amino acids, phytochemicals, live enzymes. Pineapple is full of fiber; they call pineapple brain food, they say it will help make you smarter- it works so good, I actually had to cut back. A little apple in there; with the apple you can put the seeds, core, the worm, everything. Put a little honey in it because there’s enzymes in honey that will help your body digest the fruit, just give your honey a little squeeze like that. Then we’ll add some ice, ice makes it cold; if you don’t want to use ice you can use frozen fruit, that’s what I’ll do at home- I’ll mix in some fresh fruits and frozen fruits. You can fill it to the top or you can make small amounts too, just depends on how much you want to make. Turn it on high speed; turn the Vitamix on just like that. 


Now we give you one of these. This is called the tamper stick and this helps push all the fruit right down on the blade, see how that worked. So if you need to use that you have the tamper stick. The collar hits the lid, so as long as the lid’s on, you’ll never touch the blade with it. Okay, just let that run about 60-90 seconds and you make a perfect juice every time. It just comes out totally smooth and creamy; you want to let it run a good minute and a half so it gets those seeds liquefied, you want to get those seeds down to a juice. It’s better than a juicer because you don’t throw any of that pulp away; that pulp, and fiber, and seed, that’s about 80% of the nutritional value in that produce. So if you throw that away, you’re just throwing away nutrition, that’s why the Vitamix is better. Now remember everything we show you is on a video and you get 2 really nice recipe books for other recipes. If you buy it here at the show today, we give you a couple of extra books for free; throw in some Vitamix cutting boards, some fruit and vegetable wash. Notice how smooth that is; how creamy that is, nothing makes it smoother than a Vitamix. That has your seeds, and stems, and cores, that’s a perfect juice and the cleanup is about 10 seconds. Want to try it out?


C: yes, I do


Here you go young lady


C: what’s mixing?


That’s all fruit; that’s grapes, strawberries, apples, banana, cantaloupe, pineapple, and orange.


C: …girl says it’s fantastic, she thought it was mango but I say… banana…


There’s your cleanup. It’s the easiest cleanup in the world. 


C: cantaloupe, pineapple…. I say I love this machine…


Camera man: okay, so bring your checkbook tomorrow, get your neighbor’s checkbook too and tell them you’re going to get them one.


C: …$160? 


I’ll show you how fast you can make your homemade ice cream; you can start with juice, milk, half- you look like somebody at the fair I know. We’re going to start with this peach juice, which is 100% juice concentrate and means no high fructose corn syrup. You only need half of the can, we don’t need the whole can, so put in half, HALF. We’re going to put some soy- you can use powdered milk if you want- Vitamix doesn’t sell it but we think it’s the best. So we’re going to use some soy, it’s Nangemo flavorless soy. They water wash the beans they don’t wash them in chemicals, we just think it’s the best. Soy is great for women it his a lot of phytoestrogens in it, helps re-blend estrogen levels and makes men more sensitive. It’s just temporary though sir.

 We’ll add a little honey, it’s a great natural sweetener; studies have shown that if you have a little honey at night, it makes you sleep better. We’re going to add some banana, bananas are a great natural creamer; we peel the bananas. That’s good, half of that will really add a great texture to your ice cream. We’re going to put some frozen peaches in there; if you add a little frozen fruit then you won’t have to add as much ice because this will help freeze the ice cream and add some peach flavor to it. So put in some frozen peaches. To give it a little color we’re going to add some baby carrots; now you don’t have to do that, but it will make your peach ice cream look like peach ice cream, otherwise it’s going to look like vanilla. Plus you’re adding some beta-carotene and some fiber to your frozen desert, so you’re going to add some nutritional value. Then we’re going to add about 3-4 cups of ice to the ice cream. Any ice will work- big cubes, small cubes- this is that low carb ice. Put your lid on, turn it on high, and get it on. 

Now if you get a little air pocket down on the bottom, the Vitamix has this tool called the tamper stick, and this helps to push all that ice right down onto the blade. You can actually push that ice right down. 

You just want it to be smooth on the side and smooth on the top, you don’t want to have any pieces left- just want to watch the texture real close. So just like that, you have a quart of homemade frozen desert; see that, see how thick and creamy that is; and look at this; that is totally frozen solid. Isn’t that awesome, you ever see that before in your life? You have a Vitamix at home… well there you go. Now if you do that at home and it spills all over the floor, you just scoop it up and add more ice to it. So anybody want that juice, try some fresh juice, I’m going to throw it out so might as well try some juice. Give him an ice cream; it’s just as good for you. 

So everything we show you is on the video or in the books; we have lots of great recipes, a great website where you can pick up some great recipes on there once and a while. 399 is the show price; that will get you the books, the video, and a couple extra books come with the package. We have some cutting boards we’re giving away, you don’t pay any shipping, we have them in black or white- is our color. And you’re getting Vitamix quality in your kitchen- it’s the number 1 commercial blender in the United States today. You can put one in your kitchen and make the best smoothies and stuff like that you’ve ever had. We don’t, just kind of eat it like a cone- just don’t eat the cone. 

Then your cleanup’s real easy even on ice cream, you just kind of rinse the pitcher out, so nothing ever takes a long time to clean. Put a little soapy water in there and just give it a quick blast, just rinse it out. If something is easy to clean, you’ll use it more and when you use it more, you’ll like it more. 

Remember, you get that 8 year warranty at the show too; it’s going to be a better warranty. You can put that on there wet if you want, it’s all sealed up. 

We’ll go ahead and make soup for you. To make soup we’re going to start with a raw carrot- just stick a raw carrot right in there- and some raw celery- strings and all- so even the real fibrous part of your vegetables will be liquefied in the Vitamix. A tomato; raw cabbage- which can help strengthen your stomach lining, and can lower your risk of things like colon cancer and ulcers. If you’re married or have kids, you know about ulcers right? A little bit of red bell pepper, this has as much vitamin C as things like oranges. We’re doing tortilla soup so we’re going to add a little chili, you like it hot? The soup I mean. We’ll put some pearl onion; you can use regular onion, green onion, whatever you want. Raw garlic is a great antioxidant; it’s anti viral, anti social, lots of anti’s. 

Now this is a bullion cube; there’s chicken, beef, veggie, fish. This is tomato, the one thing you want to peel; it’s made out of aluminum. So we want to pull that off. We’re doing tortilla soup so we want to add- this is called Mexican seasoning, you can pick that up at a regular grocery store. A little bit of lowery seasoning salt, and then we’re ready to go. Now we’re going to use preheated water which is optional, you could start with ice water if you want. It will cook soup, because it’s the speed and time that cooks; the longer something runs, the hotter it gets. It heats by friction, so if you use hot water it takes less time to make soup. 

Now you can use it as a food processor too; if you put it on variable- it’s the slowest blender made today- it will chop onions, slice carrots, grate cheese, it makes really great salsa’s and coleslaws. See the more you turn the dial, the faster it spins; at halfway, it’s kind of like a blender. So you could use it as a blender too- variable speed goes from 1-10, so you have a lot of different speeds on the Vitamix. When you put it on high the dial doesn’t work anymore, so high speed is all one speed. This just turns it on and off, so you have two switches in the dial. Remember you get the book too; the getting started book has pictures for men, the other book has words for women. So you get 2 kinds of books. Then you got the video- it’s a great video- with lots of great recipes and demonstrations on there for you guys. 

So you let that run until it’s hot; you can check the temperature by lifting the cap, if you want to turn it off and taste it you can do that too. The advantage to making soup in here is that it’s raw; if you boil the vegetables you kill the vegetable right? All the enzymes and things like that. So the longer this runs, the hotter it gets and it keeps all the enzymes alive, you’re not going to kill the food. So that’s the big advantage.

We’re making tortilla soup so we’re going to add some corn, some black beans, and some tortilla chips. You can add whatever you want as long as it’s close to that; we’re going to use blue corn organic chips. You see how hot that’s getting, you could take cold water and make a hot soup in about 6-7 minutes. It takes me about 1 minute at home because I use hot water, and it just gets done that much faster. So you slow it down, then we’re going to put the beans in there- it’s just going to stir the beans down in your soup and stay chunky. Put some corn; you could add raw vegetables, steamed vegetables, cooked meats, pasta, rice, a baked potato- there’s a lot of ways you can make it chunky. Then we’ll add our chips last, these are really good, those red hawk blues are good for the soup. So we just made a 3 hour soup in about 2 or 3 minutes, from scratch. For about a dollar’s worth of stuff; so it saves you money and you’re eating healthier food… the Vitamix way. Let’s let you taste it. 

This is one soup, there’s 43 in the book, one on the video; if you ever forget how just watch that video- it’s a great way to remember how to do something. Read the books because it will show you a lot of different things you can make. Now try that soup. If you want to get one just let us know, we’ll write you up and ship one to you absolutely free. 

C: how much are they again?

They’re 399 during the show plus tax, we don’t charge tax, we just collect it. You can get them in black or white, they’re always 399 at the shows or the fairs. The big advantage is the longer warranty, the extra books, no shipping or handling here, and we give you lots of free stuff here too; that’s just about the best package we offer- it’s at the shows. There’s your cleanup, even on soup. Easy to clean, you see that? Easiest machine in the world to clean and you get lots of great stuff out of it. Ice cream, soups, juices….
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