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“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 customer’s point of view. We also improve and refine 
existing products to keep pace with customers’ needs and one step ahead of our competitors. 
They may seem like small differences, but together, they give Mytee® the edge that continues to 
make us the top choice industry-wide.

Here’s just one example: internal filters in our extractors. On machines like our M-Series™ and 
Speedster® models, internal filters keep debris from entering and damaging the extractor’s pump, 
which can lead to down time and expensive repairs. They’re easy to clean after use: just twist off, 
rinse and replace. 

Internal extractor filters – just one way Mytee ® is “1% better in 1,000 ways”.

Paul LaBarbera is vice president of Mytee Products, Inc.
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Mytee-Shine™ Burnisher
After you’ve cleaned and waxed your hard surface, give your 
work the professional, high-quality finish it deserves with our 
new Mytee-Shine™ Burnisher. The Mytee-Shine™ will put the 
perfect finishing touches on your waxed floor.

Its powerful, with a pad speed of 1,750 RPM. A balanced 
chassis provides best results. Other user-friendly features 
include an ambidextrous on/off safety switch and a robust 
“one-touch” handle adjustment. No bending is ever necessary 
to adjust the handle height - it’s all done right at the switch box. 
Additional features are non-marking wheels and bumper, and
a built-in 75’ power cord for wider range. The Mytee-Shine™
is built to last, with all-metal construction, including handle 
housing, and tube and trigger assembly.

When your floors look good, you look good. Showcase your 
work with the Mytee-Shine™ burnisher.

Cost saving tips for families on a budget
Stretch your dollars with these money-saving tips

Saving money has become an important part of most of our lives. From
tracking down sales to cutting down on energy costs, we’re becoming
experts on how to stretch our dollars. Here are some money-saving tips
you may not have considered.

1. Combine your cable, internet and telephone services. Companies offer a 
bundle service that cost less and offers a convenience single bill.
2. Slow down your internet service. A lower speed can mean a lower monthly 
charge.
3. Get rid of your home telephone. Some keep it for the 911 service, but
many people are comfortable relying only on their cell phone.
4. Improve your credit score. A good credit score can save you thousands
of dollars in interest on a number of items, including school, car and home 
loans.
5. Request a reduction in the interest rate on your credit cards and your home equity line of credit. Companies and lenders are 
sometimes willing to it, and it can’t hurt to ask.
6. Don’t pay interest on credit cards, and take advantage of 0% credit card offers.
7. Never pay checking account fees, there are many free checking account plans available.
8. Send away for and follow up on rebates. After you buy a product, send in the form that day, then mark your calendar to 
remind yourself to follow up on the rebate if you haven’t yet received it.
9. Convert to a gas water heater.
10. Refinance your mortgage. This can be beneficial if it amounts to a point or more. 
11. Get books and DVDs from the library. 
12. Don’t pay to read magazines and newspapers, read them free at the library or online.
13. Replace incandescent bulbs with compact fluorescent light bulbs. They use 75% less energy and last 10 times longer.
14. Shut vents in unused rooms to save on heating and cooling bills.
15. Take your lunch to work one more day a week than you do now.

Here are some fun facts about 
some fascinating creatures!
Did you know that …

�‹ A cockroach can live for up to a week without its head.
�‹ There are more insects in one square mile of rural land than there are human 
beings on the earth.
�‹ A woodpecker can peck 20 times a second.
�‹��An ostrich’s eye is bigger than its brain.
�‹ Carnivorous animals will not eat another animal that has been hit by a 
lightning strike.
�‹ Infant beavers are called kittens.
�‹ A typical bed usually houses over six billion dust mites.
�‹ Aphids are born pregnant, and can give birth 10 days after being born 
themselves.
�‹ There are more than 2,500 varieties of mosquito.
�‹ A cow produces more than 200,000 glasses of milk in her lifetime.
�‹ A chameleon’s tongue is twice the size of its body.
�‹ An adult lion’s roar can be heard up to five miles away.
�‹��An electric eel can produce a shock of up to 650 volts.

People who dig us!
“My M-12 has performed perfectly … I love your company 
and equipment, and you have a customer for life.”
Lee

“I love my M-5!”
Scott

“Obstacles don't have to stop you. If you run into a wall, don't turn around and give up. Figure 
out how to climb it, go through it or work around it.” Michael Jordan 

Quote of the month
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From our Mytee ® Kitchen        Greek Chicken & Pasta  
Here’s a great chicken recipe with a Mediterranean flair!

Ingredients:
5 oz. ziti, rigatoni or other big pasta
1 teaspoon olive oil 1/2 tsp minced garlic
3 tablespoon chopped red onion
1 -1 1/2 cooked chicken breasts, cubed
1 small jar (5-6 oz) marinated artichoke hearts, drained and chopped
1/3 large tomato chopped
3 tablespoons crumbled feta cheese
1 tablespoon fresh parsley
2 tsp lemon juice
3/4 teaspoon oregano
salt & pepper to taste

Directions:
Boil pasta in salted water according to package directions until al dente.  
While pasta is boiling, heat olive oil in medium skillet, add garlic and 
onion. Saute for about two minutes. Reduce heat and add remaining 
ingredients. Heat through and serve! Add a lemon wedge or sliced olives 
for garnish.

“Life in the fast lane”
With the wind in his face and the sun on his back, our Quality Control
Manager Rick Gonzalez loves taking his motorcycle out on the open
road every weekend.

Just like the bikes that he rides, Rick knows what it takes to keep the
high-performance machines we produce here at Mytee® “running on all 
cylinders” all of the time.

That’s why you’ll find Rick overseeing the production line every day, testing 
and inspecting our machines and their components, constantly finding 
creative ways to make our products even better.

“The position of Quality Control Manager really requires a detail-minded 
person, and Rick fits that description perfectly,” said Vice President Paul LaBarbera.

Here at Mytee®, we pride ourselves on producing the highest quality machines and products possible, and Rick is the
gatekeeper for everything that comes off the production line. Testing all of the heaters, pumps, and other electrical parts that go 
into our machines, Rick is there with an eagle eye to insure that every piece of equipment is assembled correctly and working 
properly before being shipped to our customers around the world. 

Rick loves the challenges of his job, often having to “be everywhere at once” to keep up with the high volume of production we 
do on a daily basis at Mytee® Products.  

With our valued customers in mind, Rick is constantly finding innovative ways to improve Mytee® products, often getting ideas 
and feedback directly from the customers themselves. “They’re the ones who use our products, and if they have a good idea to 
make something better, we’re happy to listen to them,” said Rick.

Rick has been with Mytee® for over a year now. A native to Escondido, Rick and his wife Mundy stay busy raising their seven 
children and two dogs. Always “working for the weekend,” Rick loves to join up with his friends and take their bikes on road trips 
throughout San Diego and beyond. 

“He’s doing a great job and we expect great things from him in the future.” 

Rick Gonzalez


