The white flowers of the coffee
tree (centre left), which have a
strong jasmine-like fragrance, can
be fertilized only for the space of
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) B OQER | 7L e L 2 St ATEN There are new hybrids which
' promise better resistance to dis-
eases while retaining an excellent
aroma. Initially shaded by banana
plants and bamboo trees (top
right), the coffee trees are often
grown in monoculture. There are
normally about 1350 trees to the
hectare. They are cut back into
the form of bushes (bottom right).
Five kilograms of coffee cherries
must be picked (bottom left) to
yield one kilogram of coffee
beans. Most of the coffee sold on
world markets does not come
from large plantations but from
small-scale growers.
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Die weissen, stark nach Jasmin
duftenden Bliiten (links, Mitte)
sind nur wenige Stunden befruch-
tungsfihig. In Baumschulen wer-
den die Jungpflanzen aus Samen
oder durch Stecklinge herangezo-
gen (links oben). Neue hybride
Sorten versprechen mehr Krank-
heitsresistenz bei bestem Aroma.
Anfinglich beschattet durch Ba-
nanen und Bambus, gedeihen die
Kaffeebiaume oft in Monokultur
(rechts oben). 1350 Biaume stehen
normalerweise auf einer Hektare.
Durch Zuriickschneiden werden
sie strauchformig gehalten (rechts
unten). Fir 1 kg Kaffeebohnen
miissen 5 kg Kaffeekirschen ge-
pfliickt werden (links unten). Der
Grossteil des Kaffees kommt
nicht aus Plantagen, sondern von
Kleinpflanzern.

Les fleurs blanches a forte odeur
de jasmin (a gauche, au milieu) ne
sont fécondes que pendant quel-
ques heures. Les jeunes plantes
sont cultivées en pépinieres a
partir de graines ou de plants (a
gauche, en haut). De nouveaux
hybrides promettent une meil-
leure résistance aux maladies et
un excellent arome. D’abord
protégés par des bananiers et des
bambous, les caféiers poussent
généralement en monoculture (a
droite, en haut). On trouve nor-
malement 1350 arbres a ’hectare.
On leur donne une forme
d’arbustes en les taillant (a droite,
en bas). Il faut cueillir 5 kilos de
cerises de café pour obtenir 1 kilo
de grains (a gauche, en bas). La
plus grande partie du café récolté
ne vient pas des grandes planta-
tions mais des petits planteurs.







Two processing methods are used
for disengaging the beans from
the coffee cherries. In the wet
process the fresh fruit first goes
through a pulping machine
(centre right), which removes the
pulp from the water-soaked
cherries. Fermentation is then
employed to detach the last pulp
from the endocarp and to influ-
ence the aroma. The coffee is
finally dried and turned on con-
crete surfaces (right-hand page).
In the dry process the whole
cherries are dried in this way, an
operation that takes up to three
weeks. The beans are then
mechanically hulled in modern
machines to free them from their
coverings, after which they are
mechanically cleaned and sorted
(top and centre left). Light tables
may be used for special quality
sorting (bottom).

Zwei Aufbereitungsverfahren
werden angewandt, um die Boh-
nen aus der Kaffeekirsche zu iso-
lieren: Beim Nassverfahren (ge-
waschener Kaffee) entfernt der
Entpulper (Mitte, rechts) das
Fruchtfleisch von den im Wasser
aufgequollenen Kirschen. Ein
Fermentationsvorgang lost die
restliche Pulpe von der Horn-
schale (Pergamenthaut) und be-
einflusst das Aroma. Anschlies-
send wird der Hornschalenkaffee
auf Betonpliitzen getrocknet und
umgeschichtet (rechte Seite).
Beim Trockenverfahren (ungewa
schener Kaffee) werden die gan-
zen Kirschen auf Plitzen getrock:
net, was bis zu 3 Wochen dauert.
In modernsten Brech-, Reini-
gungs- und Sortieranlagen werde:
die Bohnen herausgeschiilt (oben
und Mitte, links). Eine besondere
Qualititsauslese erfolgt auf
Leuchttischen (links unten).

11 existe deux procédés pour sépa
rer les grains des cerises: dans le
procédé a voie humide («lavage»)
la pulpe des cerises gonfiées dans
’eau est arrachée par un dépul-
peur (milieu, a droite). Une
fermentation permet la séparatio
des restes de pulpe de la coque.
Ensuite, les grains en coque sont
mis a sécher sur des aires en béto
(page de droite) ou ils sont re-
mués 2 intervalles réguliers. Dan
le procédé a voie seche, les cerise
entieres sont d’abord séchées
environ 3 semaines sur des aires
ouvertes. Ensuite, les grains sont
séparés dans des installations
ultramodernes de concassage-
nettoyage-triage (schéma synopt
que, milieu, a gauche). Un triage
qualitatif spécial se fait sur pupi-
tres lumineux (en bas a gauche).
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cut down the risk of contamination. But so
far only quite small amounts of coffee have
been finally processed in the producer coun-
tries, partly because customs tariffs favour
the import of raw coffee, and partly because
quality and freshness can be more easily
ensured by processing near the points of
consumption.

The refinement of the coffee takes place in

Their specially trained faculties of smell and
taste make it possible to undertake the
necessary fine corrections in good time. The
roasted coffee is then supplied in airtight
packages to retailers, either in whole beans
or ready ground. When coffee is made from
beans, coffee grounds are always left behind
in the filters and have to be disposed of.

For this reason the production of a soluble

steam at temperatures up to 175 degrees
Celsius. It is important to retain both the
soluble solids and the aroma substances in an
unimpaired state. These must then be con-
verted into a fine, dry powder or into granu-
lar form, which can be done by spray drying
the coffee extract in hot air. Lyophilization 18
also possible, when moisture is sublimated
out of the ground and deep-frozen coffee

ROBERT SCHMID

several operations. The aromas preferred by
consumers, which must be constantly repro-
duced, are obtained by blending raw coffee
of various types and provenances. Every
master roaster is proud of his own blend.
Latin American Arabicas are mostly mixed
with African and Indian varieties. Coffee
blending is an art that calls for a well-
developed sense of smell and taste coupled
with long experience. It is only in the roast-
ing process, when at temperatures of 200 to
250 degrees Celsius the essential oils con-
tained in the beans are liberated, that the
coffee takes on its characteristic colour and
unmistakable aroma. This aroma depends to
a large extent on the degree of roasting. The
process is controlled by a specialist who
repeatedly takes samples from the roasting
drum to check the progress of the operation.

He compares them by eye and by the use of

optlcal and electronic instruments with the
recipe samples. The coffee is heated for 12—
15 minutes in the hot-air cylinder and is then
cooled as quickly as possible on a sieve so
that it does not go on roasting in its own heat.

In addition to these up-to-date blending
and roasting processes, the coffee has to be
checked daily by skilled tasters to ensure a
uniform gustatory quality for consumers.

5.

Traders buy the dried coffee
cherries for cash from thousands
of small producers in the villages
of the Ivory Coast and transport
them in sacks to the Centre de la

Transformation des Produits

Agricoles.

Hiindler kaufen die getrockneten
Kaffeekirschen gegen Barzahlung
in den Dérfern der Elfenbein-
kiiste von Tausenden von
Kleinproduzenten auf und
transportieren sie in Sicken zum
Centre de la Transformation des
Produits Agricoles.

Des marchands achetent au
comptant les cerises de café
séchées aux milliers de petits
producteurs des villages de
Cote d’Ivoire. Elles sont ensuite
transportées dans des sacs au
Centre de la Transformation des
Produits Agricoles.

or instant coffee became a major objective at
an early date. The Nestlé company found a
solution to the problem in 1938. The blended
beans are roasted and ground in the usual
way, then extraction is carried out with

extract under thus producin
granules.

All coffee beans contain some caffeinc
The Arabica varieties have a content ¢
1-1.5 per cent, the Robusta species fror
2-2.5 per cent. For those who like the tast
of coffee but prefer to avoid the stimulatj
effect of caffeine, decaffeinated coffee 5
been available since 1905, when a caffeine
removing process was invented by the Ha
company of Bremen. In Switzerland, fc
example, decaffeinated coffee must not cor
tain more than 0.1 per cent caffeine.

The caffeine is removed from the greer
unroasted beans by treatment with stear
and organic solvents, which are then washe
out again. The dried beans can thereupon b
used for making decaffeinated coffee or i
stant coffee by the roasting, extraction an
drying processes described above. The e:
tracted caffeine is put to use in the chemic
and pharmaceutical industries. 51

vacuum,
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the JACOBS SUCHARD world

1988-11-17
A0/bmj

3

10

13

14

35

16

17

18

19

Zirich
Zirich
Zirich
Ziirich
ziirich \//] LZ
Plant ?

Plant ?

Advertising 7
Agency vﬁl L

Neuchatel?
55k Moucholet ?

Swiss plant? VA 4 7

JS headoffice. Computer koll, listor,
minniskor. 1/2 dag

JS headoffice. Paper printouts, telex,
telefoner, manniskor. 1/2 dag

JS headoffice. Flowers are placed in
different offices. 1/2 dag

JS headoffice. Coffee traders at
computers, taking coffee break. lAz,dag

? Coffee tasting lab. JS traders
together with other tasters. 1/2 dag

Product sequences, beans before and
after roasting. 1 dag

Packages and cartons for fast inter-
cutting coffee breaks. 1/2 dag

Milka Bar cow (in profile on a layout
suggestion). People from JS in the

agency, discussing. 1/2 dag
Plant. Sign on plant. ¢ 1/4 dag

Coffee Museum. Different Bar wrappings
through 100 years. 1/2 dag

Are placed in cartons and
closed. 1/2 dag

?6’\\Q\/yéﬂf\\\\_////p\\\is he Sat lite 1ctures
a's ca uvation.

27

28

c |
33

Ziirich VA( 4

Bern
Bern

Packing plant ?

Zirich

JS headoffice. Development department
people in front of drawingboard. The
Toblerone box is discussed. 1/4 dag

Toblerone plant. Packaging the latest
Toblerone inventions. Development
people watching. 1/2 dag

Toblerone plant. Cacao beans poured out
of sacks and cacao paste after
grinding. 1/2 dag
Pralines into chocolate boxes. 1/@ dag
Coffee Museum. Watchman with dog,

flashed torch over items.
Night-time. 1/2 dag

DL e
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break and windows are lit of fir ks.

1/2

Products are cut to Chaplin film,
fireworks and music. 1 dag _ _,- .

'fﬁ’

Coffee Museum. Watchman and dog,@fee

L Zirich
44 Different plants
SCHWEIZ, outside the JACOBS SUCHARD world

/Yf—\igzl;/éiz}\\—/// Mxl 8 cov (blue) 1v;ng on a 1 rry
thr e city.

Apr ’

z,f‘\hq‘apaﬁ;;;;\\\_’///1f_j\\_ﬁps/,F\HQE:/pufters. 1/4 dag

7
8

Slalom skier downhill makes a Toblerone

j%pﬂur break. 1/2 dag
45 Snowlamp(Y/ocbbd“'):i(él}?égné;.rewardxng his grand;ﬁgt}d'ni;
? Coffee breaks 1/2 dag

? JS people "all over" 1 dag

Ca. Goltip™

The following sequences can be shot in ZURICH or VIENNA or even

in some studio in S

en

22
23

30

32

42

35

36

*ygﬁ({oulvftn

Luxus coff eeshopf

Luxus coffeeshop

Patrician house

Birthday party
apartment

Back at birthday-
party

Shoppxngv 1nd
A 1

Tillsammans med 35

Young boy buys chocolate box. 1/9 dag

Outside on the street. Boy mirrors
himself in shop-windows. l/z dag

Boy reaches elevator, rings the door
bell and gets welcomed of girl and
mother. 1/9 dag

Birthday celebrating. Mother, projector,
grand-father, Chaplin movie, David &

Goliat, musicbox. 2 dgr (@7

Happy child faces in windows lit up by
fireworks. 1/2 dag

Empty streets, the first snow is

falling, windows displayed with JS
products. 1 dag
All products in the window begin to

dance (animation?) 7M}¢

(R



VIENNA

11 Coffe House
Havelka

34 Statsoper

46 Concert hall

12 Concert hall

NEW YORK CITY

2 The Coffee Exchange
39 New York store

40 New York store

AFRICA

24 ?

People reading papers in a nice

atmosphere. 1/2 dag
Walse is danced. 1/2 dag
Conductor turns to audience,
applauses. 1/2 dag
Empty with blind piano tuner. 1/2 dag
Coffee breaks 1/2 dag
JS people "all over" 1 dag
o dof g
e
1 dag

JS man meets Santa Claus inside store
pushing towards brach part, fills paper
bags with Sugus. 1/2 dag

Outside. In front a JS looks at a

a gigantic Christmas-tree. Santa Claus

steels Sugus from JS man ' > 3
h -

Coffee breaks 1/2 dag

JS people "all éver L B T ST Y
S {N
[oek*

giop

Cacao fruits are cut off and

opened. 1 dag
Coffee brakss 1/2 dag
JS people "all over" 1 dag

| ,.‘/(/a / V“#
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15 Santos harbour

Scener som kops

37
29 Africa

43

Studio
21
Animation

‘36 Shopping window

Sandell-Film AB

sid 4

’

Blomning + diverse 1 vecka

Coffee sacks lifted on board
ships.

Coffee breaks

JS people "all over"

Butterflies lifting from flowers
towards the sky.

Sunset and elephant silhouetting
against the light.

Fireworks against sky "en masse".

Mountain climber ? 1 dag

Products start to dance.
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Sandell-Film AB

1988-12-05
K0/bmj

SHOOTING SCHEDULE * 2S5 8813 "THE SIX SENSES OF JACOBS SUCHARD"

5-9 Preparations.
Stand by for sequences 58, 61, 24, 25

kL Flight to Abidjan.
Stockholm 08.35, Madrid 12.35
Madrid 14.55, Abidjan 21.20

Week 50:

12 Car travel to cacao plantation.

13 Cacao harvest.

14 Cacao process.

15 Car travel back to Abidjan.

16 Harbour loading of cacao on ships.

Flight to New York 21.40
G é‘hrrival in New York 12.00> via FPAQS

18 New York = department—steore.
Week 51:
19 New York = Christmas tree. 61: 7?
20 Coffee market, 2, 5, 7.
21 New York, 11, 12.
22 New York 11, 12.
Flight to Stockholm 19.30.
23 Arrival in Stockholm 09.10.
Week 52: Of £
Week 1:
2-6 Planning and preparations.
8 Stockholm 11.00 - G6teborg 19.00, night ferry

to Kiel.
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Week 2:

10
11
12
13
14
15

Week 3:

27

ﬁ;?-'.li' 28

32

29

Sandell-Film AB

2

Bremen, coffe tasting/testing, 18, 19.
Bremen, collage and beans roasting, 26, 27.
Travel to Paris.

Paris, 23, 12, 26.

Paris, 23, 12, 26.

Travel to Ziirich.

Zirich.

ziirich, flowers, people action, telex, 13, 8.
Ziirich, JS people in action, meetings, 12.
Zirich, museum, 53, 57, 71, 72.

Ziirich, Satellite picture, 38.

Zirich village, boy shopping, 40, 44, 45.
Ziirich village, cow in transport, 6, 37.

Off.

Zug, Taloca computer terminals, 3, 14.

Neuchatel, research and development,
sign, wrapper design collage, 34, 35.

Neuchatel, 42, 5.

Bern, Tobler plant, current design, packaging,
people looking at result, cacaobeans pour out
of sacks. 36, 43, 46.

Strasbourg, Praline packaging, 50.

Travel to Vienna.

Vienna.



Sandell-Film AB

3
Week 5: \ o
72 30 Vienna, coffe breaks, 11.
3% 31 Vienna, Cafe Havelka, 15.
| * ) Vienna, Ball prepafations, 16.
1¢ 2 Vienna, Opermball, 20, 56, 82.
& Travelﬁ;dﬁVenice.
12 4 Venj€e, coffee breaks, 11.
3y s enice and homeflight for 3 persons.
Week 6: o
6 Filmbus oq{iggfwﬁy to Stockholm.
6-10 Planning'and preparing for sequences to be shot
in Sweden.
Week 7:
13=19 Planning and preparing for sequences to be shot
in Sweden.
Week 8: S
4o 1. 20 Studio, montain climbing, 21, 39, 60.
¢/ $.7 stweto 65, 66, 7 )
21 , 65, 4.
"“—““‘~\\ PR fits together with 58, 61.
2 O 22 ___ Exterior, 62, 63, 80. 2)
i 25 Apartment, boy enters house, 49, 51, 52.
~¢%7 26 Apartment, birthday party, 54, 55, 64, 67, 68A,
Iy Thy BYx
Week¢/9 B
P 2% Colombia. 1, 4, 9, 10, 11, 12, 17, 22 , 28, 78.

ﬁﬁgaizagég? : Remaining shots, 3 days.
. Piano-tuner, 20.
?vgq.. 4 ” :
——

JS products, 77.

J7 ' > :
{2 /T;_ L e 9 G(m,,%'mfum/ [frax fﬂ’f)
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10.1

13.1

14.1

15.1

11.00
17.00

09.00

ca 13.00

08.30
10.00
ca 16.00
ca 23.00

08. 00

11.00

08. 30

e

tidigt

senare

—

L .
INSPELNINGSRESA 8813, & SENSES =
Agidius, Hasse, Henri, Ul¥f
Avresa med Toyotabuss fran kontoret till Géteborg
Firja till Kiel (Stenaline)

Ankomst Kiel /Resa till Bremen/ Mr. Kéhler och
Kontakt Udo Schwingel J. Suchard R+D Weser Emsustr, !
3-S5/ telefax 0421-4106214 tel: 00949-42141046202
Bremerkreutz /Oldenburg/Osnabrick Abfart n'milingen v
Hafengebiet/Burgaktiges Gebiaude

Peter von Endern Bremen S0% 3214

Batankomst Bremen Upplysning Lichtl 421-5%09 3175

Ankomst rekognosera allting + 27 (Bénerostning)
Hotell Plaza i Bremen (rum bestdllt av kund)
‘q.ﬁ’ D oo € 5 K@ P rnss ’}?929 P ﬁ{f_
Hemel ingen R+D

14 damer testar kaffe

Resa till Briussel via Kéln

Ankomst Hotell Hilton Waterloo Blvd 38,

tel (2) S13 8877

Méte 1 Reception med ]ljudkille fran Action Video
Av des Ormeaux 12 Dlmpieslaan 1180 Brussels

Tel: (2) 344 66 10. Han har med sig Betacamutr.
Tillsammans med Bo Bjorkman aker vi till Grande
Place/Grote Markt och gir en stand up. Efterat
tillsammans till Bilsalongen, Hall & Scania.

tverlamning av pris till Scania och engelskt tal.
Diverse kringbilder pa massan som illustrerar
manuset. dverlamna Betakassetter till Rabert
Speich for hemtransport till Sverige. Direfter Asifew
resa till Paris. 7 Porfe v " TRVR ET
Hotell Sofitel. BRue 1'"Armand tel: 40603030, Parig
Kontakt Suchard: Natalie Roland -~ Lardenois (chef)
tel: (1) 48924000 ankn 1213

| m———
Pa Hotellet miter vi Henris polare och filmar
honom i olika Parismil joer under dagen.
Kontakt med och evt rek. pa hotellet dar vi skall

filma . feernorera - flodel DBal 5@ fie Folra ¢ AR,

Frukostfirberedelser bakom kulisserna pa ett
hotell med klass och tradition. Diverse
miljébilder. (Aabpc:

“"Kobilder" i Paris och cafépauser pa diverse
caféer. 23+12+246

Resa till Zlrich och dvernattning pa vig
nagonstans.

Ankomst till Ziurich

Hotell Opera, Dufourstr 5, 8008 Zirich,
tel: 01/2519090 telex: 8-46480

(oo’



(Bcopet on:

16.1 08.30 J. Suchard, Klausstr. 4-4, tel: (1)385 11 11
Kontakt: Yvonne Lecerf. Walter Anderau (Best.)
Villa Seefeldkai, flowers, people, action, telex.

13418 /
ca 10.30 Blomster stélls in pa olika rum. p. B
2 Loiw p7 Dam\E¢ Aammr
17.1 (i g J.8 people in action, meetings osv scen 12. ©&%p. okre
t/l Redfort

18.1 Owyd [7°° Museum, scener 53,57,71,72, (nattvakt med hund)

19.1  Tored. Gl i i cbeer—S0—tRaacaily ) SV 7320549‘ 4 2“'/3

f@ $S Airport Zurich, ank Daniel Verbovski som ar var

SVQ‘H3 pojke, som skall handla-i goadisaffir (Tauscher)
ree. 927920 B G5 [ forim [FrckA,
Boy shopping 40,44,4%5

Hemresa fran Airport Zurich (Daniel)

Zurich och mindre by, cow in transport pa lastbil. 1?
DT €.

PEH(GS‘A— DANIEL =
D 1. meem—dadt—drm. .
Hotel ] besun{-x Sebeiz. MW

Computer terminals 3 os TALOCA
Kontakt: Kroc (Chef) och Mathis
=42-441144 7
Moszser.

OvespetThing 1 Sug. (E11 s —tiid—pechatel )

(1

Eventuellt tidig avresa till Neuchatel

Neuchatel Research and Development.

Kontakt Herr Schneider.

otell Beaulac/fuai Leopold Robert, 2000 Neuchatel
LA Tel: 038-258822

" Kartor till Hotell och Tablerfabrik finns.

Design collage 34 (OBS! 3 personer skall folja med
till Bern. 26/1)

25.1 O“W Neuchatel Tobler R+D scen 35

/ Lunch med Huber (chef fér Suchard Schweiz).
Efter avslutad ingp. resa till Bern (47km).
//// Hotell BRBern Zeughausgasse 9, 3011 Bern 2

Tel: 031-211021. Parkhaus: Metro Weisenhausplatz.

Ek1¥1 Bern, Tobler Plant, Herr Schneider ciceron.
FPlan dver anlaggningen finns.
Current design, padkaging, 3 persons from
Neuchatel looking at result. Cacao beans out of
Z,:. : - 53Cks, scener 36, 43 46, (‘3
rnct,r Ffter avslutad insp. na5a—ét%+—ﬁfrntsbwu99—49bfrm)
Vievra
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’?g la F : Strassbourg, tel os 45011

KontaktsChef Rohoré—tarTot/Fablenne twidd emin
(Kar ta—fttrm=? .
Pra&a*mrﬁme%ag&ag—ﬂtiﬁ—SD,lrﬁbotiseradloch—maanell
= Efter avslutad insp. resa ti unchen. (ébOkm).
aﬂdr ugn Hotell Alexander, Amalienstr, 20, tel 089-284001.

*ﬁx Minchen, day off.

Resa till Wien.

Hotell de France, Schottenring 3, Tel: 0222-343540
i

30.1 08.30 Kontaktperson fran Jacobs miter oss i hotellets
reception. Rekognocering av caféhus och
tillstandsansdkan. Evt titt pa Jacobs rostéeri och
samtal apng. bilder pa personal. Scen 11, 15
Oncebs: il p Thiner 222 -9/6qe ‘

1.1 Scen 11 och 1S.

1.2 Ball preparation scen 16, Statsopera Wien.
Vi fdljer férvandling fran operascen till balsal.

22.00 Ombyggnad bér jar och pagar under 15 timmar. 00 93 ~
v P Operabal scen 20, 95&, B2. isnlt Or. ‘fz-("lf 222-57%%%

/90‘ - 256y

S 2 Resa till Venedig. Very long trip (688km)
Venedig parkeringsplats vid Int. Rentcar lamnar vi
bilen, tar med vara personliga prylar + den utr vi
behiver i Venedig och aker med battaxi til]l Hotell
Bauver Grinwald/Grand Hotell, Campo Moise 14359,
Tel:041-5207022.

Yo Coffea brakes, cafe Flarian, scen 11 och div
carneval atmosfar.

e 2 Fortsattning och hemresa pa eftermiddagen.

16.00 Venedig Airport. Via Milano till Malmt och

Stockholm. (HA och HZ) HZI tar med exp film + Joson
Zoomen. A0 och UE bilar hamat.

.2 Hemfard Toyotabuss genocm Europa. C4 Lf

ez 1900 Kielfirjan till Goteborg. KZL‘

8.2 -‘ca 17.7?. Ankomst %Sri?rEt.
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M&ndag: 20.2.

Tisdag: 2I.2.

Onsdag: 22.2.
Torsdag:22.2

Fredag: 24.2.

Lérdag: 25.2.
Séndag: 26.2.

K.0. 9.2.89

Preliminsir Inspelningsplan

Vecka 8 25-8813%

Studio 73/ D8belnsgatan 73
Ki: 8.30
Scen: 21 Bergklittring
30 Flicka vintar uppe pi berget
60 Studioinspelning avsl8jas med 1lila ko
och regissdr som ropar Coffeebreak.
66 the products in the window start to dance

Scen: I6 Pianotuner
20 -"-

kvd11l: Scen: 62 children walking down the mainstreet
- 63. ="- stop infront of chocolateshop
65 ="- looking at the window
66 products start to dance
74 Night-watchman with dog meets the childr«

diverse scener pd stan/folk i rdérelse osv.
kaffeehussekvens p& Cafe au lait och Popps

fortsiittning med nnsdagsprorammet och div studio-
tagninger av dias frdn Schweiz

dppen

pad Ustermalm
F8delsedagsfest
Scen: 49 boy enters house elevator
5I boy rings bell, girl opens door girls mother
accepts present,boy goes in and joins party
52 some of the other guests have already arrived
54 mechanical musicbox
55 grandfather sets up a projektor and sheet
and trys to show a Chaplinfilm
64 all the children are now drinking hot chocolate
67 boys present lies on table and Chaplinfilm
starts
68A a glimpse of the film
70 the children open the window to the night
76 happy children faces lit up by fireworks
8I a child conceals a Milka bar behind her back
to her grandfather who still is only intrested
in the Chaplinfilm.



Prelimindr Inspelningsplan

Vecka 8

Mindag: 20.2.

28-8813

Studio 73/ Ddbelnsgatan 73

Ki: 8.30 :
Scen: 21 Bergklittring —> 9"}[/"' Bevghi-icf
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Novra Reoks kitae &=
kvi11: Scen: 62 children walking down the mainstreet
K1 16%° Konfereé 63 =-"- stop infront of chocolateshop
Grsela HebranF 65 ="- looking at the window
Utvich NstferK 66 products start to dance

Onsdag: 22.2.

Night-watchman with dog meets the childr

diverse scener pa stan/folk i rdrelse osv.

kaffeehussekvens pd Cafe au lait och Popps

Torsdag:23.2

T ———————

fortsittning med onsdagsprorammet och div studio-

tagninger av dias frén Schweiz

Fredag: 24.2. Sppen

Lérdag: 25.2.

S8ndag: 26.2. Scen: 49

5I
52
e

64
67

10 Davie) o Plets
Q? 4 Lunch :
(75> Qv shine Buchinger
J14$2 Aubonia Chonecho
Jovathau Constantiune
Dawnicl CKehell
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Fredin 81
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pad Ustermalm ? LClbonlont 9 Grev
FYdelsedagsfest

68A a glimpse of the
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boy enters house elevator
boy rings bell, girl opens door girls mother
accepts present,boy goes in and joins party
some of the other guests have already arrived

X
up a projektor and sheet
a Chaplinfilm
are now drinking hot chocolate
on table and Chaplinfilm

grandfather sets
and trys to show
all the children
boys present lies
starts

film

the children open the window to the night
happy children faces 1lit up by fireworks

a child conceals a Milka bar behind her back
to her grandfather who still is only intrested
in the Chaplinfilm.



