








24.

25.

26.

27.

28.

29.

Video

ISOLATED PHONE —
PRIVATE CALL & CALL
ALERT, CON'T.

Finger enters the number
“12345.”

ISOLATED PHONE —
PRIVATE CALL & CALL
ALERT, CON'T.

Finger presses the

direct connect button.

DISSOLVE TO

JANE ON CAMERA —
TALKING TO PAT.

SPLIT SCREEN WITH
PAT

CG/BACKGROUND.

CG:

To private call someone in
a similar network, both
parties must have Nextel
plus-model phones or

software upgraded phones.

DISSOLVE TO

CG/BACKGROUND
CG:

You'll receive your
network number when
your software upgrade is
complete.

CG/BACKGROUND,
CON'T.

CG:
Software-Upgradeable
Phones:

i370

i390

1600

11000

Audio

and your party’s private I-D.

Press the direct connect button to start
your conversation

JANE SOT

"We're out at the site and we're trying
to find you guys. We need a progress
report.”

NARRATOR

To private call or send a call alert to
someone in a similar network, both
parties must have Nextel plus-model
phones or phones that have been
software upgraded.

You'll receive your network number
when your software upgrade is
complete.

Phones that can be upgraded are the
eye-three-seventy, eye-three-ninety,
eye-six-hundred and
eye-one-thousand.

Nextel plus model phones are already
equipped for Expanded Nextel
Business Network service.

Times

03

03

05

05

06
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30.

31.

32.

33.

34.

35.

36.

Video

INT. CONSTRUCTION
SITE.

MS. Sally, on the job, picks
up her phone as if to dial.

CG:
Quickstore

DISSOLVE TO

INT. CONSTRUCTION
SITE, CON'T.

Sally dials 22*12345.
CG: 22"12345

ISOLATED PHONE —
QUICK STORE.

With the numbers 22*12345
appearing on the LED
screen, a finger presses the
* key under store (“store”
button glows).

ISOLATED PHONE —
QUICK STORE.

A finger presses keys to
spell the name “Pat.”

ISOLATED PHONE —
QUICK STORE.
A finger presses the ¢ key.

DISSOLVE TO

EXT. CONSTRUCTION
SITE, CON'T.
Sally dials Pat.

ISOLATED PHONE —
QUICK STORE PRIVATE
ID LIST.

Finger presses the mode
key.

Audio

NARRATOR

An added benefit of the software
upgrade is Quickstore--a fast way to
store Private I-Ds without having to
enter the programming menu.

It's easy to store numbers using
Quickstore.

After you complete your call . . . and
the numbers are displayed . . . press
the option key under store.

and . . . using your alphanumeric
keypad ... enter the name you’d like
to associate with the number.

Press the option key under store again
to save the entry in your private I-D
list.

Once you've stored numbers in your
Private ID list, you can dial them
automatically.

Press the mode key until private
ready appears.

Nextel, “How Business Gets Done,” Susan Branch Smith, 410.360.1085, Page 6
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06

04

05

04

05

03

03



Training

“McCormick’s Oven Ready Program”
(excerpt)

Time: 9:00
Client: McCormick, Inc.

Audience: Grocery store meat buyers and
meat cutters participating in
McCormick's Oven Ready Program

Description: “McCormick’s Oven Ready Program”
encourages meat buyers and cutters to boost their
profits by preparing simple,ready-to-cook meals for

their customers using McCormick’s products.
The video includes a “how-to” cooking segment that
illustrates the preparation of five Oven Ready meals.



Video

1. OPEN.LOGO.

2. INT. MCCORMICK’S IN-
HOUSE STORE. We focus
on a McCormick spice
package, then see a

customer pick it from the
shelf.

3. INT. KITCHEN. Tom on
camera.

Props:
* apron
* food service cap

4. INT. KITCHEN. Tom
holds up a seasoning
container, a sample recipe
idea, a recipe label, and a
Tenneco container.

Props:

* full line of McCormick’s
Food Service plan items,
including an operations
manual and the Tenneco
packaging

5. INT. KITCHEN. Tom on
camera.

6. INT. KITCHEN. Talent
holds up packages of
fajitas and marinaded
steak.

Props:
* fajitas
* marinaded steak

Audio Segment
Times

(MCCORMICK—OVEN-READY
MEALS—08:05)

[SEX—MUSIC—TBA]

TOM 00:08
If it's one thing we love about the

1990s, it’s convenience. These days

it's easy to keep a wide variety of

good food around the house.

That's where McCormick’s 00:11
SuperMarket Oven Ready

program comes in. With the Oven

Ready program, you can make

simple, delicious,

ready-to-cook meals for your

customers . . . fast and at a good

profit.

The Oven Ready program is a full 00:10
line of seasonings, helpful menu
ideas, recipe labels, and attractive

packaging.

You also get a complete instruction
book with all the recipes.

With the program, you prepare 00:06
your own food and market it

under your own name . . . and at

your own price.

You start with everyday 00:08
ingredients like chicken, beef, and

seafood. . .

in about a minute you can create

meals like FA-HEETAS and

marinaded steak.

Editing
Points
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Video

7. INT. KITCHEN. Tom on
camera.

8. ART. Giant and Harris
Teeter labels.

9. INT. KITCHEN. Tom on
camera.

DISSOLVE TO

10. INT. GROCERY STORE.

Customer #1 on cam.
DISSOLVE TO

11. INT. GROCERY STORE.

Customer #2 on cam.
DISSOLVE TO

12. INT. GROCERY STORE.

Customer #3.
DISSOLVE TO

13. INT. KITCHEN. Tom on
camera.

Audio

Your customers will love them!

Of course, you can name these

meals anything you like . . .

Giant Food in Baltimore and

Washington uses the name “Step
Savers,” for example. Harris Teeter
in Charlotte calls theirs “Easy Meal

Entrees.”

I don’t care what you call them. ..

this stuff is GREAT!

CUSTOMER #1

I'm crazy about Step Savers! I tell
everybody Step Savers have saved

my life!

CUSTOMER #2

Dinner’s ready in 10 to 15 minutes.

I can’t beat that!

CUSTOMER #3
I do love the package—it’s

leakproof and goes right into the
oven. I don’t even have to scrub it

afterwards!

TOM

In short, the customer gets a good-
looking, mouth-watering meal for
usually under a minute of your
time. And your store can sell the

meals at an enhanced price.

Let me show you how easy this is.

Segment
Times

00:05

00:08

00:03

00:07

00:06

00:07

00:10

Editing
Points
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Video

14. INT. KITCHEN. Tom
holds up and sanitizes

tools as he mentions them.

Props:

* dry measuring spoon/cup
set

* wet measuring spoon/cup
set

* standard measuring cup

* large stainless steel mixing
bowl

* Tenneco packaging
containers

* hygienic gloves

15. INT. KITCHEN. Tom
gathers ingredients.

16. INT. KITCHEN. Various
views of Lemon and
Pepper Chicken
preparation using four
chicken breasts.

Props:

* 8 boned chicken breasts

* sharp boning knife

* Lemon & pepper seasoning
* Parsley

* Lemon wedges

* 1/4 tsp measurer

Audio

First, you'll need to assemble your
tools—dry and wet measuring
cups, large mixing bowls,
packaging containers, and
hygienic gloves.

Sanitize your utensils, of course.
And remember to sanitize them
every time you switch from one
meat like poultry to another like
beef. You should always begin by
sanitizing your hands.

We'll start with one of our simplest
meals, what we call a dry sprinkle-
on recipe. Lemon and pepper
chicken is one of our most popular
selections and takes almost no time
at all to prepare. The complete
directions for making all of our
recipes, again, are right here in this
manual.

You’'ll need boneless chicken
breasts, McCormick’s lemon and
pepper seasoning, parsley, and
lemon wedges.

Trim any excess fat from the
breasts. Remember that you don’t
need to be a journeyman
meatcutter to prepare these meals.
You can always give a list to your
cutter to prepare for you ahead of
time.

Segment
Times

00:17

00:15

00:15

Editing
Points
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Video

17. INT. KITCHEN. Tom
prepares ingredients.

18. INT. KITCHEN. Tom on
cam.

19. INT. KITCHEN. Tom
displays pre-made-up
containers of pepper steak
and mustard salmon.

Props:

* mustard salmon in
container

* pepper steak in container

Audio Segment
Times
Place the chicken breasts upside 00:28

down on your cutting surface.
Then spread about a quarter of a
teaspoon of lemon and pepper
seasoning mix on each breast.

And McCormick recommends you
do use the teaspoon measurer for a
week or two until you're used to
the amount per side. After that,
just line up your items and
sprinkle on directly from the
container.

After you spice one side, place the
chicken right side up, season
again, and place the breasts in the
aluminum container.

Garnish with a sprinkle of parsley
and a twist of lemon and you're
done.

You see? A ready-to-cook meal in 00:03
under a minute.

You can do the same thing with 00:20
beef and seafood, by the way. I

made up these containers just a

few minutes ago—here you see a

cajun rib-eye and a honey-mustard

salmon, for instance.

And here’s an example of a label
you'll use. Remember to place
your labels in the lower left corner
to better show off the product, and
not interfere with your price label.
McCormick’s labels have both the
ingredients and complete cooking
directions on them.

Editing
Points
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Video

20. INT. KITCHEN. Tom
prepares teriyaki beef.
Tom moves to another part
of the counter or reaches
for other ingredients.

Props:

* gallon container of Teriyaki
Marinade

* turkey baster

* 2 rib eyes or NY strip steaks

* 1/3 cup chopped scallions

* Tenneco container

21. INT. KITCHEN. Tom
prepares ingredients.

22. INT. KITCHEN. Tom
prepares Parmesan
chicken.

Props:

* boneless chicken breasts
* Tenneco container

Dijon breading (?)

* mixing bowl for breading
* parsley jar

* lemon wedges

* Parmesan cheese?

Audio Segment

Times

Marinaded meals are even simpler 115
... for example, TERRY-YAKKY
beef.

You'll need the one-half gallon
food service container of TERRY-
YAKKI marinade. Shake it well,
making sure, of course, that the
top’s secure first.

You’ll also need one or two rib
eyes or New York strip steaks.

Measure three ounces of marinade 00:15
and pour it over the beef right in

the container. Dress up the meal

with a sprinkling of chopped

scallions and you're ready to cover

it, label it, and place it on your

shelf.

All marinades are this easy to use.
And with our containers from
Tenneco, these meals will not leak.

Customers also love Parmesan 00:23

Chicken.

You start with some boneless
chicken breasts, trimming the
excess fat as always.

You dredge each breast in the
breading and place the it right into
the aluminum container.

Remember to coat each side well.
If the breasts are dry, you may
have to moisten the chicken
slightly to get it to hold the
breading better.

Garnish with a sprinkle of parsley,
a lemon wedge, and you're ready
to seal it up!

Editing
Points
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Video

23.INT. KITCHEN. Tom on
camera.

24. INT. KITCHEN. Tom
prepares to make Stuffed
Chicken Breasts.

Props:

* McCormick Stuffing with
Apples and Raisins

* 4 (?) boneless pork loin
chops

* 64 ounces of water

* 1 container of stuffing
prepared ahead of time

* Tenneco container

* McCormick parsley jar

* McCormick paprika jar

25. INT. KITCHEN. Tom
prepares ingredients.

26. INT. KITCHEN. Tom
prepares pork chops.

Audio Segment

Times

Don'’t forget the garnish! People 00:05
want to buy something that looks
appetizing and inviting.

You can also offer slightly more 00:30
complex items, such as our

popular stuffed pork chops. This

dish seems much fancier than it

really is.

First, you'll want to make the
stuffing. Take the McCormick
Stuffing with Apples and Raisins,
remove the flavor seal, and add 64
ounces of cold water. We
recommend you use a 64-ounce
plastic juice container to make
measuring easy. Shake well and
set it aside for 15 or 20 minutes.

If it looks a little soupy at first,
don’t worry. The water rehydrates
the stuffing very quickly and gives
you a nice moist breading like this
one.

Now, set aside just what stuffing 00:07

you think you’ll need. For this
dish, I use a quarter cup per chop.
Cover the rest for later.

Using boneless pork loin chops, 00:20
cut a pocket in each pork chop and

stuff it with your quarter cup of

stuffing. Use a little more if you

need to. . . people like stuffing, so

don’t skimp!

Garnish with a sprinkle of parsley
and a little more of paprika for
color if you like and voila! A fancy
dish that’s easy to make and is
ready for your shelf in less than a
minute.

Editing
Points
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Documentary

“Hold Fast to Dreams:
The Meyerhoff Scholars”
(excerpt)

Time: 27:50

Client: University of Maryland, Baltimore County
for Maryland Public Television

Audience: Public television viewers

Description: A half-hour documentary exploring
the unique world of Meyerhoff Scholars, young
African-American men and women who receive
the coveted Meyerhoff Scholarship to

the University of Maryland. These students
represent 2 percent of the African-American
population and are groomed for

success in the sciences.

Underwriters: The Abell Foundation

Awards: 1995 ITVA Award for
External Communications



10.

Video

FADE IN.

INT. UMBC LAB. Lance
Hester in a lab.

INT. INTERVIEW. Lance
Hester on cam.

INT. NIH TOUR.
Meyerhoff scholars visit
the NIH. Bill Parham
raises his hand to ask a
question.

INT. INTERVIEW. Bill
Parham on cam.

INT. UMBC COMPUTER
Tyrone McKoy at the
computer.

INT. INTERVIEW. Tyrone
McKoy on cam.

INT. INTERVIEW. Bill
Parham on cam.

INT. UMBC CHEMISTRY
LAB. Aliceson King in the
lab.

INT. INTERVIEW.
Aliceson King on camera.

Audio

(WMPT—HOLD FAST TO
DREAMS—27:50)

[MUSIC IN]

[SEX—PERCUSSIVE SOUND]

LANCE HESTER

Comic books sparked my interest

in technology and science. . .

[SFX: NAT SOUND]

BILL PARHAM

To me, if you really get involved in
science . . . it's kinda like you're in

a game with somebody.

[SFX: NAT SOUND]

TYRONE MCKOY

You don’t want to quit just because
you feel a little pain or you feel a

little bit of fatigue.

BILL PARHAM

... once you solve that problem,
you've won the game. You've beat

‘em.

[SFEX—SOUND OF FLASKS
BEING CLANKED TOGETHER]

ALICESON KING

I knew that I wanted to be a health

care provider. I want to do

something where I'm actually in
the office or in a hospital helping

someone.

Segment

Times

00:01

00:01

00:02

00:01

00:04

00:01

00:05

00:04

00:01

00:08

Editing
Points
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Video

11. TITLE SEQUENCE.
Quick-paced photos
showing the Meyerhoff
scholars in a variety of
activities. including
sports.

CG title build:
Hold Fast to Dreams:
The Meyerhoff Scholars

12. INT. INTERVIEW. Dr.
Hrabowski on cam.

13. INT. UMBC CHEMISTRY
LAB. Students at work.

Audio Segment Editing
Times Points
[MUSIC UP] 00:10
DR. HRABOWSKI 00:31

Last year we brought in two young
sixteen year old African American
boys with 800 on their SAT on the
math SAT, this is unheard of.
People are not accustomed to
thinking about large numbers of
African Americans doing well on
the SAT, but these students not
only do well on tests they do well
academically. Their grades are
very high, they tend to have
somewhere between a 3.5 and a 4.0
in high school and they keep about
a 3.4 here in college at the
university level here at UMBC.

DR. HRABOWSKI 00:05
The primary goal of the MP is to

produce Ph.D.s in science and

engineering.

WMPT-TV, Hold Fast to Dreams, Susan Branch Smith, 410.404.5559, Page 2



14.

15.

16.

17.

18.

Video

INT. INTERVIEW. Dr.
Hrabowski on camera.

INT. UMBC
AUDITORIUM. Dr.
Hrabowski gives the
scholars a pep talk.

INT. ELEMENTARY
SCHOOL CLASSROOM.
Nefertiti Adams is leading
the group in an exercise.

INT. INTERVIEW.
Nefertiti Adams on
camera.

INT. BASKETBALL
COURT. Damon Tweedy
on the offensive.

Audio Segment
Times

DR. HRABOWSKI 00:35
One of the criteria we use in
selecting these students beyond
grades and SATs really is the
willingness of a student to take
advice because we know that
people who succeed tend to be
people who will listen to others
and learn from others’ experiences.
Some are very independent others
are not, some know for a fact that
they will be bio-chemical
engineers, others just know they
like science and engineering, some
are great athletes, some are great
musicians, some are great artists,
and so they vary in many ways.
What is a Meyerhoff scholar? It's
an African American who's excited
about learning and who's at the
very top of his or her class, that’s a
Meyerhoff Scholar.

DR. HRABOWSKI 00:10
The Meyerhoff Program is far

more than simply a scholarship

program. Itis a program to

educate people to be leaders.

NEFERTITI ADAMS 00:08
Dr. Hrabowski and Mrs. Baker and

all of the Meyerhoff staff often say

that being a Meyerhoff is not just

about making grades.

NEFERTITI ADAMS 00:10
Being a Meyerhoff is really about

being a well-rounded person. A lot

of us are extremely talented in

math and science but indeed that is

not enough.

DAMON TWEEDY 00:11
I was teased occasionally for being

a nerd or something like that but it

always helped that I was a

basketball player, that always kind

of balanced it off.

Editing
Points
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Documentary

“Paid to Care”
(excerpt)

Time: 27:50

Client: Washington Educational Television Association
(WETA-TV), Washington, D.C.

Audience: Regional public television viewers

Description: A half-hour documentary addressing the
critical shortage of appropriate child care for
Washington-area parents. It profiles the problem

from the vantage point of several family providers, who
represent one of the largest and most isolated
professions in the country.

Underwriters: Virginia Power
& David and Peggy Schiffrin

Awards: Emmy nominee



Video

. FADE IN.

. INT. HOSPITAL

DELIVERY ROOM.
Mother cradles her
newborn baby as doctors
and nurses attend.

. INT. CHILD CARE

PROVIDER’S HOME.
Children at play.

. INT. CHILD CARE

PROVIDER’S HOME.
Provider greets a parent at
the door and accepts an
infant handed over by her
mother.

. CON'T. FREEZE FRAME.

. INT. CHILD CARE

PROVIDER’S HOME.

Roberta Baskin on camera.

Audio Segment

Times

(WETA — PAID TO CARE
DOCUMENTARY (EXCERPT) —
27:50)

[MUSIC IN]

ROBERTA BASKIN (OC)

Sixty thousand babies will be born
in the Washington metropolitan
area this year.

The majority of them will spend
between 50 and 60 hours a week in
family day care.

Finding just the right daycare
provider for your child can be a
tedious. . . painstaking. . .
adventure.

[SEX—MUSIC STINGS AS TITLE
BURNS IN]

ROBERTA BASKIN

Hello. . .I'm Roberta Baskin. The
Washington area has more
working women than anywhere in
the country. Most of them face the
same critical problem. . . finding
safe and affordable care for their
children. The tremendous increase
in the number of working mothers
has created one of the fastest-
growing cottage industries in
America. . . and one of the least
regulated. . . family day care. Most
parents are so happy to find an
opening. . . they don’t think twice
about leaving their child with a
near-stranger. . . no questions
asked.

Editing
Points
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Video

. INT. BUMGARNER

HOUSEHOLD — 6 AM.
Mary lifts her infant,
Robby, from the crib and
dresses him.

. INT. INTERVIEW. Mary
Bumgarner on camera.

. INT. PEPCO. Mary at
work.

Audio Segment
Times

Mary Bumgarner got a head start
by beginning her search soon after
learning she was pregnant. She
checked dozens of centers. . . and
liked one in particular. But it had a
waiting list of 400 names.
Eventually Mary’s search turned to
family day care. She began
collecting government lists of
providers.

[SOT — MARY BUMGARNER —
IT WAS ALL I THOUGHT
ABOUT FOR THE LAST FOUR
WEEKS OF MATERNITY LEAVE.
EVERY DAY WE WOULD COME
HERE AND I WOULD BE UPSET
BECAUSE I HAD TO CALL
THREE OR FOUR MORE
PEOPLE.]

ROBERTA

Mary works at PEPCO. . . with six
weeks’ paid disability leave. . .
which is typical for most large
companies. But with just a month
left before she had to go back to
work. . . Mary had interviewed
more than a dozen providers and
still hadn’t found a good match.

Editing
Points
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10.

11.

12.

13.

14.

Video

INT. INTERVIEW. Mary
on camera.

INT. BUMGARNER
KITCHEN. Reed and
Mary Bumgarner prepare
coffee for themselves and
formula for Robby. They
pack a bag.

INT. INTERVIEW. Reed
Bumgarner on camera.

STOCK FOOTAGE.
Outside the Springfield,
VA courthouse, Ronald
and Jane Snead exit with
lawyer.

PHOTOGRAPH. Ashley
Snead.

Audio Segment

Times

[SOT — MARY BAUMGARTNER
— THE ONE WOMAN THAT I
WAS SCHEDULED TO
INTERVIEW SOUNDED VERY
NICE OVER THE TELEPHONE,
BUT DID NOT SHOW UP FOR
TWO APPOINTMENTS THAT I
MADE WITH HER. ANOTHER
WOMAN, AGAIN, SEEMED
VERY COMPETENT, BUT,
AGAIN, COULDN'T GIVE ME
ANY REFERENCES. SO, WHILE I
WAS DESPERATE TO GET
SOMEONE BEFORE I WENT
BACK TO WORK, IT WASN'T
THAT I WOULD SETTLE FOR
WHATEVER CAME ALONG.
THAT NEVER ENTERED MY
MIND. I WASN'T JUST GOING
TO TAKE ANYBODY JUST SO 1
COULD GO BACK TO WORK.]

ROBERTA BASKIN
Mary’s husband Reed was equally
concerned.

[SOT — REED BUMGARNER —
TO ME, THOSE ARE THE KIND
OF SITUATIONS YOU READ
ABOUT IN THE PAPERS. YOU
KNOW, WHEN YOU JUST
LEAVE YOUR KID WITH
SOMEONE YOU DON’'T EVEN
KNOW. BAD THINGS HAPPEN.]

ROBERTA BASKIN

Ronald and Jane SNEED thought
they were lucky when they found
family day care through the Fairfax
County Office for Children.

Three-month-old daughter Ashley
SNEED. ..

Editing
Points
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15.

16.

17.

18.

19.

Video

GRAPHIC. Fairfax County
listing of providers, with
Guba’s name circled.

EXT. GUBA HOME —
DAY. Pan of Guba home.

STOCK FOOTAGE. Photo
of Guba.

GRAPHIC. Headlines of
tragedy : “Babysitter
found guilty of neglect.”

STOCK FOOTAGE.
Outside the Springfield
courthouse, Martha Guba
exits with a large
pocketbook held up to her
face as she’s escorted to a
waiting car.

Audio Segment

Times

... would be cared for by Martha
GOOBA. ..

who lived in a nice home in
suburban Virginia.

According to the Sneeds, GOOBA
seemed warm and grandmotherly.

What the county didn’t know was
that Martha GOOBA had been
twice convicted of child neglect.
Under existing law. . . there was no
way the county could have gotten
that information.

On January fifteeneth of this year,
Martha GOOBA was convicted of
child neglect in the drug overdose
death of Ashley SNEED. She had
fed the child antidepressants to
keep her quiet.

Editing
Points
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Minutes

“D.C. Bicentennial Minutes™:

The Pearl Affair

&

The Founding of Washington, D.C.

Time: 1:00 each for 12 topics

Client: Washington Educational Television Association
(WETA-TV), Washington, D.C.

Audience: Public television viewers

Description: “D.C. Bicentennial Minutes” are
designed to enlighten and entertain Washington-area
residents by bringing a little-known chapter

of history into the present.

Underwriter: D.C. Council for the Humanities



10.

11.

Video

FADE IN.
LOGO. & FUNDING

EXT. WASHINGTON,
D.C. WHAREF. James Earl
Jones on camera.

PHOTOGRAPH. Period
waterfront homes.

STOCK ART. Rendering
of the Pearl.

GRAPHIC. Map animates
the Pearl’s course.

STOCK ART. Steamship
rendering.

STOCK ART. Slave
auction block #1.

STOCK ART. Slave
auction block #2. Isolate
one slave’s face.

STOCK ART. Exterior of
Capitol Building.

STOCK ART. Original
cover of Uncle Tom’s
Cabin.

Audio

(WETA—PEARL AFFAIR—:58)

[MUSIC IN]

JAMES EARL JONES

The end of Black slavery began
here ... 150 years ago. . . on
Washington’s waterfront. . . late

one night.

Seventy-seven slaves from the
city’s most prestigious homes

vanished.

The entire country was stunned
... as the fugitives quietly headed
north on the schooner Pearl.

But the Pearl never escaped the
Chesapeake . . . crippled by a

spring storm. . . just shy of
freedom.

Betrayed by a jealous slave.. . . the
Pearl was captured within hours.

The families aboard the Pearl were
divided and sold . . . parted

forever.

[SEX—AUCTIONEER’S VOICE:

“SOLD!”]

JAMES EARL JONES

Yet . .. the Pearl’s mission did not

fail.

Moved by the slaves’ courage . . .
Congress halted slave trade in the

nation’s capitol.

And Harriet Beecher Stowe
launched her own abolitionist
battleship . . . Uncle Tom’s Cabin
... also inspired by the Pearl

Affair.
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Times

00:01

00:04

00:07

00:04

00:05

00:06

00:04

00:05

00:04

00:05

00:08

Editing
Points

WETA “Minutes,” The Pearl, Susan Branch Smith, 410.404.5559, Page 1



Video

12. EXT. WASHINGTON,
D.C. WHAREF. James Earl
Jones on camera.

13. FADE OUT.

Audio Segment Editing
Times Points
I'm James Earl Jones, with a D-C 00:04

Bicentennial Minute.

[MUSIC OUT] 00:01

TOTAL
RT:
58 secs
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10.

11.

Video

FADE IN.
LOGO & FUNDING.

STUDIO. Talent on
camera.

STOCK ART. Painting
depicting view of
Washington from the
docks of Alexandria.

STOCK ART. Portrait of
George Washington.

STOCK ART. Painting of
Georgetown’s Fountain
Inn (Suter’s Tavern) +
rendering of gentry
drinking ale.

STOCK ART. 1792 map of
Maryland (Library of
Congtress).

STOCK ART. L’Enfant’s
blueprint of wide avenues
and public buildings.

STOCK ART. 1800s
rendering of Pennsylvania
Avenue showing houses
and business activity.

EXT. PENNSYLVANIA

AVENUE. Modern view
depicts a more bustling

city.

STUDIO. Talent on
camera.

Audio

(WETA—FOUNDING OF D.C.—

00:58)

[MUSIC IN]

NARRATOR

Have you ever wondered how
Congress managed to pay for its
most extraordinary project. . . the
construction of the nation’s capital?

President Washington had long
envisioned the District as a major
trade center. . . yet Congress had

budgeted nothing for it.

The President hit upon a novel

plan.

He struck D-C’s first real estate

deal with landowners at a
Georgetown tavern in 1791.

The agreement: the rich would give
property to the federal city. . . for
the chance to sell other property at

higher prices later.

And the government retained the
right to resell much of the gifted

land on the private market.

As you might imagine. . . this early
real estate deal set a precedent for

modern-day business.

After all. . . it allowed George
Washington to build an entire city.
.. on virtually no money down.

I'm ... withaD-C

Bicentennial Minute.
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Video Audio Segment Editing
Times Points

12. FADE OUT. [MUSIC OUT]
TOTAL
RT:
58 secs =
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Advertisement

“Pandora’s Box”

(excerpt)

Time: 00:28

Client: The Walters Art Gallery

Audience: General television audience
Description: “Pandora’s Box” generates interest

in the first exhibition of
ancient art to focus on women.



Video

1. FADE IN.

2. STOCK FOOTAGE. ART.
Sculpture of woman'’s
head. Pull out (or push in).
At point where sculpture’s
eyes are similar in size to
young girl’s in next shot. .

DISSOLVE TO

3. STOCK FOOTAGE.
GREECE. Young girl ata
marriage party turns to the
camera.

4. STOCK FOOTAGE. ART.
Marble relief of mother
and child (Leiden) OR
Palermo vase of goddess
holding a baby. Pan I-r.

DISSOLVE TO

5. TRANSPARENCY.
ARTEMIS.

DISSOLVE TO

6. STOCK FOOTAGE. ART.
Tilt down Artemis with
the beautiful swan (on
white vase from Russia) to
bow and arrow.

DISSOLVE TO
7. STOCK FOOTAGE. ART.
Pandora rising up from

the Earth.

DISSOLVE TO

Audio
(WALTERS ART GALLERY—
SPOT—00:30)
[MUSIC IN]

ELLEN
To the ancient Greeks. . .

a woman'’s gaze held infinite
power. . .

... women controlled the key to
life itself. . .

Some of the mightiest gods were
women. . .

[PAUSE]
NARRATOR

Mother. .. maiden. . . temptress
... protector. . .

These archetypes

Segment
Times

00:02

00:03

00:03

00:03

00:03

00:01

Editing
Points
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Video Audio Segment Editing
Times Points

8. STOCK FOOTAGE. are still powerful today. 00:02
Young Greek girls
dancing.

DISSOLVE TO

9. STOCK FOOTAGE. Discover why women have been 00:03
GREECE (LIVE SHOT). both revered
Young girl is being
outfitted with headdress
for her wedding
ceremony.

DISSOLVE TO

10. STOCK FOOTAGE. ART. and feared through the ages. 00:02
Ancient artifact showing
woman bearing a weapon.

DISSOLVE TO
11. STOCK FOOTAGE. The Walters presents “Pandora’s 00:04
VASE. Pandora peeking Box” ... master pieces never before
inside the box. assembled. . .
[PAUSE]
12. Screen back image and NARRATOR 00:04
bring up CG. ... the first exhibition of ancient art
The Power of Women in to focus on women.
Classical Greece:
Pandora’s Box Now until January seventh.
The Walters Art Gallery
Through January 7, 1996
Information: 1.800.xxx.xxxx
13. FADE OUT. [MUSIC OUT]
TOTAL
RT:
30 secs =
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