Shared Plate. Guide script / Beat Sheet

Please note: This is a guide script – a structural tool. Due to the nature of documentary, specific narrative beats and dialogue will of course evolve and take on a life of there own. Real life is always more fun, eccentric and surprising!  

The following should be considered as a guide only but I will be capturing the narrative beats. 

-----------------------------------------------------------------------------------------------------------------

We open at terminal 5, JFK. 

We see a montage of life at the airport. Close up details and observed moments. The editing is quick and rhythmical. A busy airport, late passengers run to a gate, a boarding pass is checked, a passport stamped, go to gate signs flash - in a awaiting area two passengers sit as far apart as possible from one another. Elsewhere another bench is full of people but they all stare down at their smart phones. Two men are having their shoes shinned next to one another; both read newspapers. No one talks. The airport feels like an anti-social space full of solitary individuals. Under these images a voice begins to speak. It’s the voice of Chef JJ. He’s speaking naturally. The dialogue is from an interview as apposed to a script. 

“Airports can be really lonely places, solitary, unfriendly. All these people from all over the world, from different cultures and backgrounds. Not talking, not sharing - ignoring each other but it doesn’t’ need to be this way.” 

We slowly track towards one of those ‘gates this way signs’ but, using visual effects, it now reads ‘Shared Plate’ and displays the logo. We cut to a shot of cutlery being arranged. The silverware and napkins are bound together by those thin paper binders. The same logo adorns the binder. Glasses are fastidiously cleaned; chairs straightened and rustic wooden tables are meticulously laid out by two Servers who pay attention to the smallest detail. The lighting tells us its early morning - sunlight occasionally flares the lens. We cut wide to reveal the JetBlue & Coke-a-Cola pop-up restaurant, ‘Shared Plate’. It’s located at Gate 27. It’s in the middle of the airport but it’s softer than its surroundings. Constructed from wood, the organic material gently contrasts with the steel and glass architecture of the concourse.  It’s a warm, intimate space - a human space. 

We hear Chef JJ’s voice again: “I’ve always been amazed by the way food can bring us together,” he says. We cut to a hob bursting into blue gas flame. Beautiful, vibrant and fresh ingredients are chopped, grated and mixed in a series of close-ups bursting with colour. We are in a busy kitchen preparing for service. We cut to visually reveal Chef JJ who is preparing his fusion masterpieces. He speaks to us while he’s cooking. There is a sense of urgency – the excitement of a busy kitchen gearing up for service. The interview feels incidental to the cooking – his focus is on the food.  

“This is ‘Shared Plate’ our pop-up at T5, JFK,” JJ tells us “We’ll be inviting Jet blue customers to come and enjoy fusion cuisine… but there’s a catch. You have to eat with a complete stranger, someone you would never normally meet. Its an experiment in fusion people as well as food” With this we cut to meet the first of our diners. Along the moving walkway comes Branden. He has a duffle bag thrown over his shoulder. He introduces himself and tells us that he’s a New Yorker; he works in construction-building skyscrapers in Manhattan. He’s on the way to visit his Mom. 

He arrives at ‘Shared Plate’ and finds a Maître D waiting for him. The Maître D is formal but friendly with that air of refinement and complete confidence that you get at a great restaurant. He is holding up a whiteboard with Branden’s name on it. It’s one of those boards that car services hold up in arrivals. He has clearly been expecting him. 

[bookmark: _GoBack]“Hey, I’m Braden” says Brendan tickled by the sign. “Welcome to Shared Plate, Sir please follow me to your table. The other half of your party hasn’t arrived yet.” Branden looks shocked. “What… so… I have to eat with someone?” “Yes Sir, that’s how the restaurant works,” answers the Maître D as he show Branden to his table. The restaurant is half full. Other diners are eating and chatting at other tables but the atmosphere is a little subdued. Brendan looks awkward and is clearly nervous. Seeing his tension we wonder if this social experiment is a horrible idea. “Ms Scolley will be with you presently” says the Maître D as he seats Branden. 
 
We cut to meet Tina Scolley. She is walking through the concourse wheeling her suitcase behind her. She’s a little chaotic, clearly late and a bit lost. She speaks with a British accent and laughs A LOT. She introduces herself and tells us that she’s here in New York to celebrate her 60th birthday. “I shouldn’t have told you that” she giggles “a lady never reveals her age!”

She arrives at Shared Plate and the Maître D tells her that her dinner date is waiting. “What I have to have dinner with someone?” she questions in surprise. We see Brendan’s reaction as he watches this loud Brit coming across the restaurant towards him. He looks a little nervous as they shake hands and Tina sits opposite him saying ‘this is a bit weird isn’t it. I’m Tina.’

This triggers a montage. We see other diners arriving and meeting perfect strangers that they have to eat with. We hear snatches of their shocked reactions and awkward greetings. They speak in a myriad of different accents and are all from different cultures, countries and backgrounds. We intercut handshakes and awkward hellos. We cut quickly between them creating a sense of scale to the Shared Plate experiment. It’s clear a lot of people are eating here today and having this experience. A Franciscan Friar sits down with a young Indian ER Doctor.  An eccentric professor wearing a bowtie sits with a young woman from Barbados whose sporting impressively manicured nails. The pairings are full of contrast. Different ages, genders and sub cultures seem to have been mixed together. There are even a few three top and four top tables two where groups of strangers are dinning. People are sat with folks who they would never normally even meet never mind dine with. This montage is played for comedy with sweetly awkward moments abounding. We hold on uncomfortable silences and big reactions. It’s charming and authentic. Throughout we sprinkle in a few shots of vibrant and fresh ingredients being blended, blanched and pan-fried in the kitchen. As the people come together so to does the food. The sequence wraps with a close-ups of a Coke bottle being opened and poured into an ice-cold glass. The ice crackles as the Coke fizzes around it. 
The Server brings the drinks to Tina and Branden’s table. Turning to Branden, Tina asks him if they should order. “Yeah, could we take a look at a menu?” asks Branden. “Sorry sir, there are no menus at Shared Plate. Our chef is creating something unique for you guys. It’s a fusion dish based on where you come from; blending your home cuisines.” They looked shocked. “What” says Tina “British / New York Fusion… is that going to work?” 

We cut back to the kitchen to see Chef JJ preparing Tina and Branden’s meal. “Every meal served at Shared Plate is unique,” says JJ “The people dinning are my inspiration. Where they come from is what informs my dish. This is bold cooking, big flavours coming together.” He’s making what looks like mini Scotch Eggs[footnoteRef:1]. He tells that inside each of the Scotch egg is a traditional New York flavour – smoked salmon and cream cheese, eggs benedict & pastrami on rye[footnoteRef:2]. “This food is as unique as the conversations, as unique as the people” he says. This triggers another montage of all our other guests responding to the news that they will have to eat what they are given. Several diners wince and try and imagine what they might get served. There is apprehension but they don’t need to wait any longer as JJ’s dishes are ready and he is plating up. He slides over a mouth-watering plate and shouts “service”. The dishes begin to come out, served family style. We cut around the tables seeing remarkable creations as they are presented to the diners. We intercut peoples reaction too the food.  People are wowed by the creations – its extraordinary fresh and original cuisine based on our diners homes. The Servers introduce the dishes, explaining the inspiration and what they are about to sample. Some diners giggle in delight while others are more suspicious and muse on how their national cuisines could possibly have been fused. We see looks of doubt on Branden’s face as reaches for one of the ‘New York Eggs’. It’s the big taste moment. He pauses, chews, a moment passes and then with a huge smile he proclaims, “It’s good!” Tina dives in and realises that each bite is different. They enthusiastically start comparing the flavours, identifying the inspirations and combinations. There animated, excited and having fun.  [1:  Scotch eggs are a traditional British pub snack. ]  [2:  Please note I just made this up as an example. What JJ puts together will no doubt actually sound delicious. ] 


The food is the turning point, it brings our strangers together and they are soon laughing and talking avidly. Friendships are born and all the awkwardness is gone. We catch a line or two of happy conversation hearing lots of discussion of the food but soon the conversation moves on. People laugh and smile, tell each other stories and share pictures of their families. It’s fun, warm and moving. Shared Plate has brought people together. We cut to find Tina showing Branden a yoga move right there at the table. He is laughing, saying that she’ll never get him into yoga. They are firm friends now and the sequence wraps out with Branden trying out his British accent as Tina laughs at how bad it is. 

We cut to find JJ watching from the wings. He’s satisfied, his job is well done - the social experiment has been a success. He tells us that he is always amazed how the simple act of eating together, brings us together. “Food is identity after all. It’s who we are and where we come from. Sharing food with someone is sharing yourself with them,” he concludes. He doesn’t let these profound thoughts get mawkish though because he quickly turns and shouts to his kitchen staff “Start preparing for the next service!” 

We cut back inside the restaurant and see that the meals are coming to an end. New friendships have indeed been formed. We hear a few lines of conversation – email addresses are swapped; phrases like “Its so good to have met you” are heard and hugs are had. Under this we hear from some of the diners, reflecting on their experience. They tell us that this is the most fun they’ve ever had at an airport and reflect on what they’ve learnt from one another and how sharing a meal has brought them together. We cut to meet our diners and find that they are being interviewed together now. It’s clear that Shared Plate has changed the airport into a friendly place. They talk over each other and laugh together like old friends. “Food unites us doesn’t it?” says Brendan, “food is friendship.” “Defiantly” agrees Tina before suddenly shouting, “ahhh, I’m late I’m gonna miss my flight”. She quickly hugs Brendan who is laughing and takes off down the concourse towards her gate. Looking after her Brendan chuckles – “crazy lady” he says with real affection. 

We cut to a final wide of the restaurant.  Its dark now and looks even more cosy lit by warm pendant lamps. A text card tells us that ‘Tina made her flight’. We cut to Logo’s and GFX lockup. 
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