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“ Many of you know me. You know that | can be, well, blunt
at times. So here it is. The Vita-Prep is, without a doubt, the
greatest blender ever made. | have never met a chef who
thought otherwise. It's that simple.” <%

“The Vita-Prep is one of the jewels of the professional kitchen.
Regardless of the quantity of food it processes, the result is
always flawless. Its variable speed control is an invaluable tool
and | am constantly impressed at its reliability and durability.

I am one of its biggest fans.” %

— Daniel Boulud

“The Vita-Prep is a real workhorse in my kitchen for purees,
oils and sauces. The blades spin at 240 miles per hour so when
I toss in basil and spinach, then drizzle in the oil, it just pounds
the flavor in.” «c®

— Charlie Trotter

“The Vita-Prep is by far the best blender in the world.
It can tackle any job with the toughest ingredients.
My signature Blue Ginger Curry Paste used to chew up
and spit out normal blenders and food processors.

The Vita-Prep handles it with ease.” «c¥

— Ming Tsai

“The Vita-Prep has become indispensable in our kitchen.
We can’t help but agree, nothing makes our puree soups as
silky. When we consult on restaurant projects, we encourage
the owners to invest in a Vita-Prep. It improves the bottom
line and the food simply tastes better.” %

— Michael Smith & Debbie Gold

— Jimmy Sneed

“In all of my years preparing food, | have learned that the
better the products you use, the better chef you will be. | use the
Vita-Prep because no other blender provides better

consistency and textures.” <%

— Thomas Keller

“The Vita-Prep is a real asset. It gets constant use from
my cooks and me. The way it stands up to the wear and
tear it gets in our kitchen, it’s a great blender!” %

— Marcus Samuelsson

“The Vita-Prep is a lifesaver. Now that | am spoiled
with my own Vita-Prep, | will never go back to those
pedestrian machines they call 'blenders’.” <%

— Michelle Bernstein

and... “ As a restaurant designer, | cannot think of a

better choice than the Vita-Prep for back-of-the-house food
preparation. The Vita-Prep meets the challenge of reinforcing
the restaurant designer’s aesthetic standards and vision while
providing the power and quality the client demands. Visually
and mechanically it is a magnificent machine!” <%

— Charles Morris Mount

photograph by Norman McGrath
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Powerful .
Even with the toughest ingredients, the Vita-Prep’s®
powerful motor performs every task with ease.

Tough il
Only the Vita-Prep® boasts an unprecedented 3-year _ -
warranty, which includes a 1-year service contract. 1

Fast \ + |||' |
We can show you how to make gazpacho in 3 seconds! | 1

...and Slow il
With the lower speed settings, easily perform delicate . | 4—""’
tasks such as preparing mayonnaise, hollandaise sauce,

emulsions and vinaigrettes.

Efficient
The patented Accelerator Tool allows you to push thick
ingredients around the blade while the Vita-Prep® is

running to completely combine your ingredients.
No more stopping and scraping!

It’s a Vita-Mix®

There’s no question about the quality-
Vita-Mix® has been the pioneer in the
world's best blenders since 1937.
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VITA-PREP® SPECIFICATIONS

2+ peak hp motor
High Speed:
Variable Speed:

Container:
Dimensions:

37,000 RPM motor speed

1,000 RPM to 24,000 RPM

electronic feedback controlled low speeds

64 0z./ 2L or 48 0z./ 1.5L

64 0z./ 2L container

7.25"/ 18.5cm x 8.75"/ 22cm x 20"/ 51cm
48 0z./ 1.5L container

7.25"/18.5cm x 8.75"/ 22cm x 17.5"/ 44cm

WHEN APPLICABLE: ﬂgg"s ( E @ SEQUEB

Precision-hardened stainless 3-YEAR WARRANTY IN U.S. AND CANADA
steel blade quickly purees,

blends and chops even the
densest loads; won't break.

Metal-to-metal driver
lasts longer than metal-
to-rubber.

Clear, rugged container
is made of durable
polycarbonate, the same
material used in airplane
windows.

Vita-Prep® handles
capacities from
4 0z./ 125ml to 64 oz./ 2L.

Ordinary blenders give up
after just a few months in
most commercial kitchens.
Vita-Prep® is built to last.

Rugged construction and a proven design

make Vita-Prep® the most durable commercial
blender available. More than 75 years of Vita-Mix®
manufacturing experience go into every unit.
Vita-Prep® is so long-lasting and dependable,
Vita-Mix® backs it in the U.S. and Canada with a
3-year warranty against defects in parts and
workmanship, which includes a 1-year service
contract. Other warranties apply outside the
United States and Canada.

OPTIONAL CONTAINERS

Choose from either a 64 0z./ 2L polycarbonate
container or a 48 oz./ 1.5L polycarbonate container.
Equipped with a thermoplastic lid with removable
plug that allows you to add ingredients while
blending. Containers are clear so you are able to see
the status of the contents inside. Both durable and
virtually unbreakable, Vita-Mix® containers are

ideal for constant use in a commercial kitchen.

Telephone Telefax E-mail
US and Canada 877-848-2773 440-235-9670 foodservice@vitamix.com
Latin America/Caribbean  440-235-0214 440-235-9670 foodservice@vitamix.com
International
(all other countries) +1 440-235-5494 +1 440-235-8567 international@vitamix.com

web site  www.vitamix.com/foodservice

Vita-Mix® Corporation Foodservice Division 1-877-Vlta-PI‘ep
8615 Usher Road, Cleveland, OH 44138-2103 USA

VITA-PREP® ORDERING INFORMATION
ITEM # MODEL # DESCRIPTION Case Pack Ea. Ship lbs/kg Case ft3/m?
1002 VMO0101 Vita-Prep 120 VAC, 640z./ 2L container, 60 Hz, 11.5 amps 1 13/ 5.9 1.6/ .06
1003 VMO0101 Vita-Prep 120 VAC, 480z./ 1.5L container, 60 Hz, 11.5 amps 1 13/ 5.9 1.6/ .06
10003 VMO0105 Vita-Prep 220/240 VAC, 640z./ 2L container, 50 Hz, 750-850 watts 1 13/ 5.9 1.6/ .06
10002 VMO0113 Vita-Prep 100 VAC, 640z./ 2L container, 60 Hz, 900 watts 1 13/ 5.9 1.6/ .06
1195 64 0z./ 2L polycarbonate container w/ 2-piece lid 1 4/ 1.8 .54/ .02
15504 48 0z./ 1.5L polycarbonate container w/ 2-piece lid 1 4/ 1.8 .54/ .02
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For more information, contact your local Vita-Mix® distributor.



