MY TEE

Appearance at Car Care World
Expo a Mytee © big success!

Mytee Products made a huge splash at the 2010 Car Care World Expo, held May 12-14 at the Las Vegas Hilton
Convention Center. Customer service specialists Belinda Gordon and Marilyn Martinez represented Mytee® at
the event, which is the world’s largest carwash convention and trade show.

“The response was really fantastic,” said Belinda. “It was an amazing show for us. Our booth was always busy.”
The Mytee® team took orders, made new contacts and reconnected with longtime customers.

Many distributors and end-users came to the expo looking for us,” said Marilyn. Others were drawn to the booth
by the Mytee® name and the machines on display. Featured products included the GrandPrix™ HP100 vehicle
interior extractor, 8070 Mytee-Lite™ Il upholstery spotter, S300 Tempo™ Spotter and HP-Dry™ drying kit.

“We received great feed back from our distributors as well as our end-users. This is so important. The feed back
we get back is what helps us continue to make improvements on our equipment,” said Belinda. “That’s impor-
tant, because they use our machines everyday in the trenches.”

“We met a lot of potential new customers,” said Marilyn. “Our most popular item was the HP100. People also
liked our new booth design.”

Mytee’s® next trade show appearance will be at the Connections Conference, for members of the cleaning and
restoration industry, Sept. 29-30 and Oct. 1 at the Las Vegas Hilton. Look for us there!

Congratulations to Buckner Alarin! The owner of Rain Tunnel Car

Spa of Albuquerque, NM, he won Mytee’s® random drawing for a 2200
Mytee-Dry™ airmover at the 2010 Car Care World Expo. Rain Tree
has served the Albuquerque metro area since 1973, and offers a
full-service soft-cloth car wash and complete detailing service. The
Mytee-Dry™ is powerful, versatile and economical, and is one of our
best-selling airmovers.

Click to visit the new Mytee.com Mﬁ\%

“1% better in 1,000 ways”

At Mytee®, we strive to be “1% better in 1,000 ways” than our competitors. The proof is in our products,
which we design, build and price with our customers in mind. They offer features that are user-friendly and
make sense from the user’s point of view.

Here’'s an example: our wheel wraps. Mytee® machines come off the assembly
line built to order and ready for our customers to use. We pay close attention
to every detail, including the plastic wraps you'll find on every wheel and caster
on each machine that rolls out the door. Your brand-new machine will look that
way right out of the box, including the wheels. Wraps keep them from getting
scuffed and scratched in transport.

We keep our wheels and casters under wraps. Check them out when your next
Mytee® machine arrives.

One of our newest and most innovative products. The Piggyback™ turns Mytee®
Speedster® extractors into pump-out machines. It also fits our M-Series™, Breeze™,
HP100 GrandPrix™ and Contractor’'s Special™ models, and is universal for any extrac-
tor brands with the same-style lid.

It's easy to use. Just attach the Piggyback™ to the extractor’s back handle with its
wraparound Velcro® strap, insert the dip hose into the tank and tighten the Piggyback’s™
replacement lid. Then, attach the quick disconnect on

top of lid, connect the output hose to a standard

garden hose, plug it in and turn it on.

Dirty water pumps out at a rate of 3.3
gallons per minute.

So make the most of your extractor.
Order the Piggyback™ pump today!

Time to flex your green thumb!

Summer is just around the corner, and with it, long sun-drenched days full of outdoor activities and leisure.
Many of us like to spend time in our gardens or patios, tending to our trees, shrubs, vegetables and flowering
plants. Plants require special care in the summer; so we’re offering these tips to help you care for and enjoy
your garden to the fullest this season.

1. Watering/fertilizing — Plants need frequent watering and fertilizing in the summer, but it's best to do it early in
the morning, before heat and humidity rise. Water regularly, and pay special attention to plants that dry out
more quickly, including those in pots and hanging baskets, newly planted trees and shrubs, herbaceous peren-
nials and leafy vegetables. Be sure not to over-fertilize or over-water.

2. Cutting and pruning — “Deadheading,” or pinching off dead flower blossoms, such as roses, zinnias and
marigolds in the summer, help plants produce more seeds. Pinching off side shoots, or “suckers”, on tomato
plants will decrease your yield, but remaining tomatoes will be larger and ripen sooner.

3. Pest control — Garden pests such as aphids, white flies, snails and slugs can become a threat during warm
months and as plants grow taller. Sprays and powders to tackle the problem are found at your local garden
center. Natural solutions, such as ladybugs to control aphids and coffee grounds to ward off snails, are also
effective. Use fungicidal sprays to destroy the white, powdery mildew that can grow on ornamental plants.

4. Sowing and harvesting vegetables —

T June — Plant carrots, lettuce, snap beans, turnips, parsnips and sweet corn; harvest spinach, lettuce, green
onions and peas.

T July — Plant beets, carrots, lettuce, turnips and parsnips; harvest cucumbers, zucchini, beans and broccoli.
T August — Plant more lettuce, parsley and salad greens; harvest beans, cucumbers, cabbage, onions, toma
toes, broccoli, early potatoes and corn.

5. Sowing flowering plants —

T There’s still time to plant summer blooming bulbs like dahlias, sunflowers, nasturtiums and cosmos.
FAnnuals that will tolerate the summer sun for up to eight hours include marigolds, verbena and geraniums.
Plants that do well in four to six hours of direct sunlight include snapdragons and nasturtiums.

Once your daily gardening is complete, don’t forget to kick back and admire your handiwork!

People who dig us!

“I recently got a Big BOSS™ sprayer from Mytee  ©. For commercial, it works
wonderfully!”
Bob

“l put one Lint Hog™ filter out on our counter and sold six of the eight we just

got in. This looks like a winner! Keep up the good work.”
Ernie

“The K100 Kodiak Extractor is a great machine!”
Eric

Quote of the month

“Don't go around saying the world owes you a living.
The world owes you nothing. It was here first.”

Mark Twain

This month in history

1752 — Ben Franklin reportedly flew a kite in a thunderstorm and discovered electricity.

1869 — British inventor lves McGaffey patented the vacuum cleaner, called a "sweeping machine.”
1885 — The Statue of Liberty arrived in New York Harbor as a gift of friendship from France.

1887 — The Coca-Cola label was trademark registered.

1929 — The first public demonstration of color television took place at the World’s Fair in
New York City.

1933 — The first drive-in theater opened in Camden, N.J.

1937 — Months after he abdicated the British throne, Edward, Duke of Windsor, married American
socialite Wallis Simpson in France.

1944 — The Allied Forces stormed the beaches of Normandy, and World War Il was soon over.
1949 — George Orwell's “1984,” a futuristic political novel, was published.

1953 — The first Corvette rolls off the production lines in Flint, Michigan.

1979 — Muhammad Ali announced that he is retiring from boxing (but fights two more bouts.)
1982 — Graceland, Elvis Presley's mansion in Memphis, Tennessee, opened to the public.
1985 — The movie “Goonies” premiered.

2000 — J. Craig Venter and Francis S. Collins announced that they have mapped the
human genome.

From our Mytee- Kitchen - Sirloin Kabobs A summer favorite

Ingredients:

1/4 cup soy sauce

3 tablespoons light brown sugar

3 tablespoons distilled white vinegar

3 1/2 teaspoon garlic powder

1/2 teaspoon seasoned salt

1/2 teaspoon garlic pepper seasoning

4 fluid ounces lemon-lime flavored carbonated beverage
2 pounds beef sirloin steak, cut into 1 1/2 inch cubes
2 green bell peppers, cut into 2 inch pieces skewers
1/2 pound fresh mushrooms, stems removed

1 pint cherry tomatoes

1 fresh pineapple - peeled, cored and cubed

Directions:

In a medium bowl, prepare marinade by mixing soy sauce, light brown sugar, distilled white vinegar, garlic
powder, seasoned salt, garlic pepper seasoning and lemon-lime flavored carbonated beverage. Reserve
about 1/2 cup of the marinade for basting. Place steak in a large re-sealable plastic bag. Cover with the
remaining marinade and seal. Refrigerate for 8 hours or overnight.

Bring a saucepan of water to a boil. Add green peppers, and cook for 1 minute, to blanch. Drain and
set aside.

Preheat grill for high heat. Thread alternate steak, green pepper, mushrooms, tomato and pineapple pieces
onto skewers. Discard marinade and bag.

Lightly oil the grill. Cook kabobs for 10 minutes or to desired doneness. Baste frequently with reserved
marinade during the last 5 minutes of cooking.

Nutritional information per serving:

Calories — 327
Total Fat — 17.4 grams
Cholesterol — 76 mg.

Events

Look for Mytee® representatives and products at the following trade shows.

ProLine Carpet Maintenance Supply Co.
Annual Super Sale Days & Swap Meet

Aug. 26 - 27

1033 Center St., San Carlos, CA

Sept. 17 - 18

4061 Palm Ave., Sacramento, CA

On Day 1 on both dates, ProLine will offer discounts, and representatives from other companies will be on
hand to talk about their products. On Day 2, a gala will be held with vendor booths, a barbecue, games
and demos.

Connections Conference
Sept. 29 - 30, Oct. 1

Las Vegas Hilton

3000 Paradise Road

Las Vegas, NV

Mytee® representatives will attend this annual gathering of members of the cleaning and restoration industry.
The event will focus on how businesses can grow and thrive, even in hard economic times.

ISSA/Interclean ® North America 2010 Trade Show

Mytee® will take part in ISSA’s annual North American trade show. Exhibitors and attendees will learn about
cleaning industry suppliers, how to stay ahead of the trends, network with their peers and develop new
business relationships.

Mytee Times is published monthly by Mytee ® Products, Inc., 13655 Stowe Drive, Poway, CA 92064. It is
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e-mail updates@mytee.com. To learn more about Mytee®, go to www.mytee.com.
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