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Initial Client Interview
Video Client Interview

Interviewer Name: Jenny Wakefield
Client Name: Bob Wakefield
Email: bob@wakefield.net

Best method for contact: email or regular mail

Date: March 28, 2008

Project Name: Baking Instruction Video Project

1. Target Audience & Objectives

Describe your primary audience (needs, interests, demographics)

The video is targeting anyone interested in learning to bake — all ages but in
particular 3" graders.

2a. What is the purpose of your video?

Objectives or goals/ideas. How might we help you achieve, measure these?

The objective is to develop a fun, instructional baking video. It will teach primarily
3'Y graders that it is fun, easy, and hassle free to bake.

To measure the objectives have been met, a sample child that has watched the

video can be tested on whether they can process a couple of the steps involved
in the baking process w/o more than safety supervision.

2b. Describe your secondary audience
(if one exists- why would they also be interested?)
Parents might be looking for ways to entertain/educate their kids and learn about
techniques in the kitchen.
3. Key ideas to communicate
Identify at least the top three messages that your video will convey:
A Baking is fun
B Baking is easy

C Baking is exciting — the end result is yummy
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4. Visual look and feel

Describe your video’s “personality” or the feeling/experience
(i.e. cutting edge, upbeat, serious, humorous, confident, radical, studios)

Confident, upbeat, humorous
This video has an undertone of humor. It should shine through that baking is
fun, easy, and that the end result is yummy good.

5. Competitive Materials

Identify competitive materials. If known, provide samples

(Tip: go surf or search the web for this idea. Find ideas and brainstorm

ideas with client later)

See the brainstorming Notes for this information

6. Content Possibilities

A. identify types of content that client has (text, still images, video,
audio, photos...)

Client is able to provide still images, sound effects, audio (piano music),
carrots, time ticker (“...and then we wait”.)

Pictures may include images of oven door, open oven door, cake inside oven.
B. What other content ideas would he like you to pursue?

Possibly the use of Flash-cards, procedure-cards (1-2-3-)

C. What topics/content should be avoided (not politically correct/might
mislead)

Hazards should be avoided. The video should be very straight-forward. No
“do nots” Include Tips — not don’ts
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7. Brainstorm types of content client envision or that you can suggest.

A.

People to interview
Pappa eats carrot cake and comments on it.

Locations to visit
None

Etc.

. Try to have client help you create a quick & crude outline of main

and sub categories for video organization (First, we...)
See Treatment

8. Before you leave

A.

Set a date/time/place for your next meeting with your client, or
identify how you will communicate with each other. (email, in-person,
on-campus meetings)

When draft is ready face-to-face meeting in-person.

. Leave a business card or something with your name/email and other

contact information.

Have done!
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Script Treatment - “Baking is Fun!”

Title of Program

Crew Members

Program Format

Intended Audience

Program Length

Cast

Props

Location

Baking is Fun!

Videographer — Jenny Wakefield

Instructional [edutainment]

Primary audience 3" graders, secondary audience: parents
5 minutes

3'Y grader — Anna Wakefield, cake-tester — Bob Wakefield

Oven, hot pads, cake-mix, bowl, spoon, measuring spoons,
measuring cup, electrical mixer, baking-pan, oil, eggs,
margarine, breadcrumbs, water, flash-cards.

Kitchen




Story Synopsis

General: This is an edutainment video helping introduce
the fun of baking to third graders. It will show a child baking
a cake step-by-step. It will instruct the viewer on how it is
fun, easy, and hassle-free to bake. The video will contain
humor as well as instill confidentiality in third graders
handling kitchen equipment, food items, and achieving
successful and yummy results.

The cake is baked using a store-bought packet. This does
take away some traditional baking steps but plenty of steps
remain to make it appropriate, easy, and fun for third
graders.

The video starts with a short introduction where the third
grader swings some carrots and says she will teach the
audience how to bake a yummy carrot cake. She will then
introduce the different props needed; all the equipment and
items that are needed in the process. She will follow the
directions on the store-bought cake mix packet and explain
what she is doing as she goes.

The general feel of the video and the process of baking
shall be light, bright, and delightful. The 3" grader will
introduce each step of the baking process using flash cards
with numbers and possibly a short description of the step.

Since the video is short, only five minutes, the process of
baking will be cut in the editing part of the video production
to include transitions and stills.

Music and sound effects will be incorporated. The 3"
grader will further provide helpful hints which will be audio
snippets overlain on the video in the editing process.

At the end of the video, the third grader will have someone
taste the cake and give feedback on the result.
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STORYBOARD - Baking is Fun!

Cross fade:
Bust-shot. Anna puts down the pan on the
kitchen island, cups her hands and calls out.

- Pappa, will you please help me with the

oven!
25
Cross fade:
Still image of open oven door and the pan in the
middle of the oven.
26

Cross fade:
1/3 shot. Anna facing the camera, smiling and
saying

- And now we wait.

27




STORYBOARD - Baking is Fun!

28

29

30
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Cross fade:
Half-shot. Anna still image looking at the oven
door

- tick, tock, tick, tock

Cross fade:
Close-up shot. Anna sniffing in the air feeling the
smell of cake in the air.

- Sniff, sniff - smells good!

Cross fade:
Close-up. Anna turned towards the camera:

- Remember to check the packet for how
long the cake shall stay in the oven. It
depends on the size of the pan.



STORYBOARD - Baking is Fun!

31

32

33
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Cross fade:
Bust-Shot. Anna cupping her hands and calling
out:
- Pappa - could you please help me with the
oven?

Cross fade:
Close-up. Still image of cake on the kitchen
counter
- Hmm, what a yummy cake. Can’t wait to
try it out and see if it is as good as it looks
Cross fade to another close-up still image.
- We have to wait until it cools down a bit
first though!

Cross fade:
Bust-Shot. Anna cutting up a slice of the cake
and placing it on a plate.



STORYBOARD - Baking is Fun!

34
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Cross fade:
Half-shot. Zoom and follow as Anna carries the
plate from the kitchen island to the dining table
serving her father

- Here you go Pappa. | made you some

carrot cake for you to try out.

Zoom in on father with Anna still visible to the
left. Father trying out the cake

- This is good. Good job Anna!

- Thank you pappa!
Father lifts his fork and greets the camera.

“Fode ‘o black






“BAKING IS FUN”

by

Jenny Wakefield

CECS 5111.020 spring 2008

Instructor Robert Wright

3816 Kimbrough Lane
Plano, TX 75025
(972)335-4693



FADE IN FROM BLACK:
INT. WIDE-SHOT, KITCHEN, ZOOM IN TO MEDIUM-WIDE SHOT

Anna is standing in the kitchen holding a bunch of carrots
by the greens. She is excited and swings the carrots around.

ANNA
Yeah. Today we’re going to bake yummy
carrot cake!

CROSS FADE:
BUST-SHOT, ANNA, KITCHEN ISLAND (MID-CHEST)

On the kitchen island are all the things needed for baking
the cake.

ANNA
To bake a carrot cake we need:
= Cake mix
= Vegetable oil
= Eggs
= Breadcrumbs
® Margarine
We also need:
= a bowl
" a mixer
" measuring spoons
" a3 measuring cup
= a baking pan

CROSS FADE:
ANNA 1/3 SHOT BY THE ISLAND.
Anna holds up the cake mix packet

ANNA
Let’s look at the ingredients to see if
there really are carrots in here.

CROSS FADE:

BUST-SHOT, ANNA BY THE KITCHEN ISLAND
ZOOM TO EXTREME CLOSE-UP

Anna looking disappointed:

ANNA
Carrot flavored pieces... No real
carrots! Oh well!

CROSS FADE:



ANNA MEDIUM-WIDE, KITCHEN TRASH CAN
Anna dropping the carrots in the trash.

ANNA
Such a pity on good carrots!

CROSS FADE:

HALF-SHOT, ZOOM TO CLOSE-UP, SINK AND RUNNING WATER (WAIST
UP)

Anna washing her hands in the sink with socap and water:

ANNA
First, I need to wash my hands. This is
a very important food preparation rule.
Always wash your hands before you start
cooking.

CROSS FADE:

ANNA MEDIUM-WIDE, KITCHEN ISLAND (HIPS UP)

Anna holding up a pan:

ANNA
Let’s start by greasing the pan. Take
some kitchen paper towel and some
margarine and make sure every inch of
the pan gets greased.

CROSS FADE

ANNA
Breadcrumbs go inside so the mix won't
stick. Shake it out.

CROSS FADE

ANNA
Turn on the oven. You’ll see to what
degree on the package. Tips: You may
want to ask a parent for help!

CROSS FADE



ANNA BUST-SHOT, KITCHEN ISLAND (MID-CHEST UP)

Anna ready to start baking

ANNA
Let’s get cooking!
CROSS FADE
BUST-SHOT, ANNA, KITCHEN ISLAND.

Holding up an egg.

ANNA
We need an egg.

CROSS FADE:
CLOSE-UP OF BOWL WITH THREE EGGS IN IT

ANNA
Well - - We need three actually.

CROSS FADE

CLOSE-UP, ANNA (NECK-UP)

ANNA
Be sure to follow the directions on the
packet.

CROSS FADE:
ONE-THIRD SHOT, ANNA, KITCHEN ISLAND

Anna looking at the back of the box.

ANNA
Check your box for instructions to be
sure that you have all you need - before
you start.

CROSS FADE:
BUST-SHOT, ANNA, WATER FAUCET (MID-WAITT UP)

Anna, filling water into a measuring cup



ANNA
We need 1 cup of water.

CROSS FADE:
BUST-SHOT, ANNA, KITCHEN ISLAND
Anna, pouring the water into a bowl.

ANNA
There goes the water.

CROSS FADE:

BUST-SHOT, ANNA, KITCHEN

Anna, opening the bottle with vegetable o0il and pouring it
into a measuring cup.

ANNA
We need 1/2 cup of vegetable oil.

CROSS FADE:

BUST-SHOT, KITCHEN ISLAND

Anna, pouring the vegetable oil in with the water in the
bowl.

ANNA
There goes the oil.

CROSS FADE

BUST SHOT, ANNA, KITCHEN ISLAND
Anna, knocking eggs and adding them to the bowl one by one.

ANNA
We need 3 eggs.

CROSS FADE
BUST SHOT, ZOOM INTO CLOSE-UP
Anna, looking into the bowl

ANNA
That’s all. Wait - yes - Cake mix



ZOOM OUT TO BUST

Anna, smiles and grabs the cake mix packet and opens it.

ANNA
I almost forgot!

CROSS FADE
BUST SHOT, KITCHEN

Anna, pouring the cake mix into the bowl.

ANNA
Now we stir.

CROSS FADE

Anna picks up a spoon and tries to stir.

ANNA
This is hard to stir - let’s use a
mixer.

CROSS FADE
BUST SHOT, KITCHEN

Anna gets the mixer and prepares to use it. She looks into
the camera.

CROSS FADE

XTREME CLOSE-UP, BOWL WITH MIXER RUNNING

Mixer buzzing away in the bowl.

CROSS FADE
CLOSE-UP, ANNA

Anna smiling and looking into the camera:



ANNA
Baking is fun!

CROSS FADE
BUST-SHOT, KITCHEN ISLAND
Anna Looking at the mix in the bowl

ANNA
All done! Let’s pour it into the pan!

Anna pours the mix into the baking pan and swipes her finger
through the bowl reaching it to her mouth...

CLOSE-UP, ANNA

ANNA
Baking is fun!

HALF-SHOT, ANNA, KITCHEN (WAIT-UP)

Anna looking at the oven then at the camera moving arms
towards the oven:

ANNA
Ask your parents for help with the oven!

Anna cupping her hands and calling out:

ANNA
Pappa - will you please help me with the
oven?

CLOSE-UP OF CLOSED OVEN DOOR

CLOSE-UP OF OPEN OVEN DOOR

CLOSE-UP OF CAKE INSIDE OVEN WITH OVEN DOOR OPEN
CLOSE-UP OF CLOSED OVEN DOOR

BUST-SHOT, ANNA

Anna looking at the oven:

ANNA
And now we wait!

Ticking sound

CROSS FADE:



Anna sniffing the air:

ANNA
Sniff, sniff - Smells good!

Timer sound, when the cake is finished
CLOSE-UP, ANNA

ANNA
Remember to check the packet for how
long the cake shall stay in the oven. It
depends on the size of the pan.

CROSS FADE:
BUST-SHOT, ANNA

Anna cupping her hands and calling out:

ANNA
Pappa - will you please help me with the
oven?

CLOSE-UP OF CLOSED OVEN DOOR
CLOSE-UP OF OPEN OVEN DOOR
CLOSE-UP OF CAKE INSIDE OVEN WITH OVEN DOOR OPEN

CLOSE-UP OF CLOSED OVEN DOOR

CROSS FADE:
BUST-SHOT, KITCHEN ISLAND

Cake on the kitchen island on hotpad.

ANNA
Hmm, what a yummy cake! Can’t wait to
try it out to taste if it is as good as
it looks.

CROSS FADE:
CLOSE-UP, ANNA

Anna making a decision.



ANNA
We need to let it cool before we try it
though or we’ll burn our mouths. That'’s
no good.

CROSS FADE:
FULL OF KITCHEN

Anna serving her father some cake and milk.

ANNA
Here you go pappa - I made some cake for
you to try out.

ZOOM IN TO HALF-SHOT, KITCHEN DINING AREA
Father trying the cake.

ZOOM IN TO ONE-THIRD SHOT

FATHER
What a great cake Anna - good job!

CROSS FADE:
CLOSE-UP, ANNA

ANNA
Baking is fun!

FADE OUT
TO BLACK:

THE END






TALENT RELEASE FORM

Talent Name: Anna Wakefield Project Title: “Baking is fun”

| hereby consent, without further consideration or compensation, to allow the use (full or in part)
of all videotapes taken of me and/or recordings of my voice and/ music performed, and/or written
extraction, in whole or in part, of such recordings or musical performance for the purpose of
illustration, broadcast, or distribution in any manner for this school production “Baking is Fun” at
3816 Kimbrough Lane on April 12, 2008 by Jenny Wakefield for CECS 5111.020, Instructor Robert
Wright.

Talent Signature:

Adress: 3816 Kimbrough Lane City: Plano State: TX Zip Code: 75025

Date: 04/12 /2008

If the subject is a or under tw of th
Legal guardian: ... Qf{?/ ..g 2d .

Robert S Wakefield

state where modeling, acting or performing is done:

Adress: 3816 Kimbrough Lane City: Plano State: TX Zip Code: 75025

Date: 04/12 /2008




TALENT RELEASE FORM

Talent Name: Robert Wakefield Project Title: “Baking is fun”

| hereby consent, without further consideration or compensation, to allow the use (full or in part)
of all videotapes taken of me and/or recordings of my voice and/ music performed, and/or written
extraction, in whole or in part, of such recordings or musical performance for the purpose of

illustration, broadcast, or distribution in any manner for this school production “Baking is Fur’ at
3816 Kimbrough Lane on April 12, 2008 by Jenny Wakefleld for CECS 5111.020, Instructor Robert

Wright.

Talent Signature: X ff fﬁg/%éé/ R
Adress: 3816 Kimbrough Lane City: Plano State: TX Zip Code: 75025
Date: 04 /12 /2008

If the subject is a minor under the laws of the state where modeling, acting or performing is done:
Legal guandIsiit = cissssviunssisissiissiiussses iiniisss AL s s e e S SRS AR SR SR A S
Adress:

Date: 4/12 /2008






