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  Demonstration Transcriptions
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“So I am going to make a fruit juice this time. It is going to have six different fruits in it. It’s got grape, apple, orange, cantaloupe, pineapple, strawberry, a little bit of honey, spinach, kale and ice. I am demonstrating the Vitamix, it has about 12 times the rpm speed of a regular blender. Has anyone else been familiar with this machine before today? Regular blenders run about 3 to 4 thousand rpm’s, Vitamix runs 35 thousand rotations per minute.”
“I am about to demonstrate the juicer that doesn’t waste your food and doesn’t waste your time. I am starting with some grapes. You can use whatever grapes you like to you can even use the kind with seeds in them. And they are going to come out smooth, save you some money and get a little more nutrition in your diet. Those grapes are going to be the liquid base for our smoothie… inaudible… Well I have six fruits and vegetables and I will tell you what they are. It has grapes, apples, orange, cantaloupe, pineapple, strawberry, a little bit of honey in there… inaudible… ice. I am making a juice and after this I am making a healthy ice cream and then it is hot soup time.”
“We’ll put that orange in there and you want that white part because there is tons of vitamin C in there, a lot of fiber, some good stuff. It is a little bit bitter but with the sweet fruits you won’t even taste it at all. Got a little strawberry in there… inaudible… and we have some cantaloupe back here with the seeds. Now these cantaloupe seeds by weight have more potassium than a banana, more vitamin C than oranges, they are packed with vitamin A, vitamin E, amino acids and B vitamin. So that is going in with the seeds just like that. Now it is going to blend it so smoothly that you aren’t going to be able tell those are in there.”

“If you wanted to check it out you can go on over to whole body and check out their nice facial moisturizer and you will see a lot of melon extracts because they really make a difference. Inaudible… looks like slime but tastes like fruit.”
“You came up at the best time during the demonstration, you like pineapple? You ever try the pineapple core before? Pretty tough stuff. You know that feeling from eating a big bowl of oatmeal? It is the same as this pineapple core right here. Inaudible… bromolate, it is a digestive aide, anti-inflammatory, it is digesting the inside of your mouth a little bit which give you that funny feeling. Now the pineapple goes right in here with the core. Now even with a little bit of added sugar from the honey it is still going to be a lot lower in sugar than any juice in a bottle or any juice that is extracted. We are all familiar with those machines where you load your fruits and vegetables up in there, turn it on and you get the sugar water.”
“This is a different kind of machine here. If you put a pound of food in here you get a pound of food back every single time.”

“Are you familiar with the Vitamix machine?”

Inaudible…

“A little bit of ice. Now those blades spin around so quickly that you can actually boil water in the Vitamix machine. Faster than you can boil water on the stove … inaudible… we use the ice as a tool to let us blend this longer without cooking it. This time I am going to use the flavor of the fruits to get some greens in our diet. You can cram them right in the top and fill it to the top to right about there. It is a little bit more fun to add it with the lid off. Watch what it does to the fruit. And you can use the tamper to push the fruit and you can see right there that it never touches the blade. And you can see that the Vitamix machine has so much power that it took care of it with no problem at all.”
Customer: “What kind of greens?”

“Inaudible… talking about kale, collard greens, carrot greens, beet greens, char, parsley and cilantro we’ve got a bunch over there. Inaudible… dinosaur kale. Grrrr. Look at this no squishing, no splashing it just sucks it down into the blades just like that.”
“Now I don’t know if this is true but someone told me that Shrek loves this stuff.”
“Stick around because coming up next I am going to be making a frozen treat. It is going to be a fruit sorbet, a healthy ice cream. …inaudible…”
“I’m demonstrating the Vitamix machine here everybody. Inaudible… the most popular machine according to the most popular consumer magazine in the country. Anyone know the magazine I am talking about? Yeah that one. It has been rated the best machine for the last 12 years. They say that the price is equal to the first three months of the iphone but lasts 25 years. You can use it every single day of your life and requires zero maintenance. They are made right over in Cleveland, Ohio and made by the same family since 1937.”

“Let me get this juice out here for you. You might want to strap your shoes on real tight. Then coming up next I am making a frozen treat.”

“You ever fill up a blender, turn it on and hear a funny sound or smell? Vitamix is a different kind of machine. It doesn’t matter what kind of food you put in there it is going to blend it without breaking.”

“Come on down and get a taste everybody. No pushing. No shoving.”
“Anyone here ever clean one of those juicers out before? No need to scrub it out just put a little water and soap in that water. Turn it on and look at that… up and down and underneath the lid. Just dump it out like that down the drain and rinse it in your sink. Look at that, it doesn’t waste your food and it doesn’t waste your time.”
“Stick around everybody this is going to be a 30 second ice cream. This is the fastest ice cream maker in the world. This is going to be a berry sorbet. So start off with a little fruit juice concentrate. This is 100 percent juice, this is a grape juice.”
“Come on down and check these books out. We are having a special package here today and we have special $50.00 coupon at the register today. There are a whole bunch of extras here today that you don’t normally get. We have this big book here with over 300 recipes. You get a starter guide and a free DVD. Inaudible… we have spatulas… inaudible…”
“This is a fruit juice concentrate, that is grape juice and that is going to be our main sweetener… inaudible… we have a little bit of banana here for you. It is going to give it a nice creamy texture.”

“Anyone here ever made ice cream? Have an ice cream maker in storage? Now there is going to be a sweetness to this ice cream, it is a sorbet that will cover up the flavor of some nutrition. We’re going to add a little cabbage to this ice cream here and some carrot. If I didn’t tell you those were in there you wouldn’t know. Inaudible… I have some fruit juice concentrate, this time I am using grape juice, banana and then some cabbage and carrots. So you can use any kind of fresh or frozen fruit in the Vitamix machine and actually anything you can put into ice cube trays. I’m talking about heavy cream, there are plenty of artery clogging recipes in the book, half and half, coconut milk and put that right into your ice cube trays a freeze it. This is going to be a water based ice cream and it is going to be a lot cheaper that way. So we have the frozen blueberries and the ice.”
“This is the part that would really damage a blender. I am sure that some of us have had blender issues. Let’s get this ice in here.”
“Anyone else familiar with the Vitamix machine before today? Where did you get to see it?”

Inaudible…

“So we have the makings here of a fruit sorbet and, of course, all of these recipes are included as part of the package here during this demonstration, five books and the DVD.”

“Just watch what it does to these frozen ingredients.”

Inaudible… 

“This one have three fruits in it, two vegetables… inaudible… most people eat it for breakfast. You can see we have a lot of frozen ingredients and the Vitamix has no trouble… inaudible…”
“There we go. Now you can see that this is frozen all the way through. Now if you are at home and it spills over your kitchen you can just scoop it up. Just add a little more ice and blend it up and you get that vortex shape.”

“And stick around everybody coming up next we are making a hot fresh soup. It is going to be a vegetarian tortilla soup. We don’t use any animal products at this demonstration here at the Whole Food Market. Look at this, no chunks, no lumps, no bumps. There are a lot of things that the Vitamix machine can do that we don’t do in the demonstration. It will whip cream in 15 seconds, it will churn fresh butter, in two and a half minutes grind meat, grind grains for doughs. You can make your own soy milk or almond milk. When you make rice milk in here it costs as much as a hand full of rice.”
“We have a really nice package offer today, giving an eight year warranty instead of seven. That is top to bottom coverage, parts and labor, door to door. It comes with a big book of recipes to get you started and a DVD. Take $50.00 off the retail price and comes with spatulas, cutting boards. For a whole lot less you can get a whole lot more. Just grab one right off the shelf, we have any color you could want as long as it is black or white.”
“This is the clean-up. Look at this. It doesn’t waste your food and of course it doesn’t waste your time either. That is the worst.”
“Normally you pay about $70.00 dollars more than $399.00 which is what we are offering.”

Customer: “How much?”

“$399.00”

Customer: “What is $399.00. This? Three dollars and ninety-nine cents?”
“One hundred easy payments all at the same time.”
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