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SMOOTHIE RECIPE DEMOS

MX1200XTX  
DEMO KIT

JULIA’S PB&A SMOOTHIE  (Yields 24 fl. oz.)

INGREDIENTS
• �24 oz. frozen fruit (I measure by filling fruit  

to the 24 oz. line in the blender jar)
• 1 Tbsp. peanut butter
• 1 banana
• 10 oz. apple cider

TROPICAL GREEN SMOOTHIE  (Yields 18 fl. oz.)

INGREDIENTS
• �8-10 oz. peach juice
• �6 oz. frozen kale
• �6 oz. frozen mango
• �6 oz. frozen peaches

CHOCO-COFFEE SMOOTHIE  (Yields 28 fl. oz.)

INGREDIENTS
• �2 cups ice cubes
• �12 oz. coffee (not hot; preferably made the 

day before and chilled)
• �2 servings chocolate protein powder 
• �3 Tbsp. almond butter (or any nut butter)
• �1 banana
• �Pinch sea salt 
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SMOOTHIE DEMO TIPS

• �Layer ingredients with heaviest items 
on top (ex. frozen fruit, ice cubes).

• �When making smoothies, start on 
level 1 until ingredients get kicked up, 
and then move slowly to level 4. You 
shouldn’t need to go past level 4-5 
for a smoothie, and it should only take 
about 15 seconds to blend.

HOT BLENDING DEMO TIPS

• �When blending hot soup or sauce, 
fill the blender only halfway, remove 
the lid's center cap, and cover the 
opening with a towel. Always start 
on level 1, and vent steam frequently 
by pulsing or briefly lifting the towel 
to prevent pressure buildup and 
explosions.
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OTHER SIMPLE DEMO IDEAS
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WHAT WE LOVE ABOUT IT!

CRUSHING ICE

WHOLE CARROTS
Add vertically into container and run on level 1 for about 30 
seconds. They will break down into uniform tiny bits. 

FROZEN PEAS AND WATER
Shows that you can produce a very smooth blend and not have to 
strain (which you would normally need to do when blending peas 
because the skins don't usually break down all the way).

DRIED CHICKPEAS 
Produces chickpea flour. Zero prep and easy cleanup.

• �Best-in-class power! Heavy-duty 3.5 peak HP motor 
crushes ice and frozen ingredients in seconds.

•	 �Noise-reduction ready. Optional sound enclosure  
retrofits easily when needed.

• �Total control. Simple HI, LO, ON/OFF, and PULSE paddle 
switches and variable speed knob are easy to use and 
easy to find in dimly lit locations.

• �Ultra-durable container. 64-oz. BPA-free copolyester 
Raptor® jar is unbreakable and dishwasher safe.

• �Service-friendly design. User-replaceable blade and 
metal-on-metal coupling for longevity.

•	 �Hot or cold versatility. Removable lid and clear cap  
for safe hot blending and easy additions.

• �Backed by warranty. 3-year motor warranty with  
2-year parts & labor coverage.

WARING’S CULINARY INNOVATION CHEF  
JULIA DeCIANTIS


