
JOHN GRIFFIN & SHAE RICKEL 

SEAFOOD SCRIPT 

HOUNDBITE EP​ISODE SEVEN 

 

[CLIP OF VINCE SALAS EXPLAINING CAPLINGER’S] 

[FADE IN BED] 

[JOHN]​ THIS IS VINCE SALAS, MANAGER OF CAPLINGER’S FRESH CATCH AND 

CUTS IN NOBLESVILLE, INDIANA. 

 

[SHAE]​ IF YOU’RE LIKE US AND YOU LIVE IN THE MIDDLE OF A LANDLOCKED 

STATE, YOU’RE PROBABLY A LITTLE SUSPICIOUS WHEN YOU SEE A PLACE THAT 

CLAIMS TO SELL “FRESH” SEAFOOD. 

 

[JOHN]​ SO, WHERE DOES IT COME FROM? HOW DOES IT GET HERE? WE MET WITH 

VINCE TO GET THE SCOOP ON SEAFOOD IN INDIANA. 

[FADE OUT BED] 

[SHAE]​ HELLO AND WELCOME TO THIS EPISODE OF HOUNDBITE. A PODCAST ALL 

ABOUT FOOD ON W-H-J-E.  

 

[JOHN]​ I’M JOHN GRIFFIN 

 

[SHAE]​ AND I’M SHAE RICKEL LET’S DIVE RIGHT IN.  



[BUBBLE H2O SFX] 

 

[JOHN] ​NOW IN OUR PREVIOUS EPISODE WE FOCUSED ON SOMETHING YOU CAN 

GET ANYWHERE AND THAT IS CANDY, YOU CAN CHECK OUT THAT EPISODE ON 

WHJE.COM UNDER THE ENTERTAINMENT TAB. THIS EPISODE WE ARE FOCUSING 

ON A TYPE OF FOOD A LITTLE HARDER TO FIND  

 

[SHAE]​ ESPECIALLY IN LANDLOCKED INDIANA  

 

[JOHN]​ AND THAT IS OF COURSE SEAFOOD. 

 

[SEA SOUNDS] 

 

[JOHN] ​I’M NOT SURE ABOUT YOU SHAE BUT I’VE ALWAYS DREAMED OF THAT 

NICE COMMUNITY FRESH SEAFOOD MARKET WHERE YOU CAN GET ALL YOUR 

FRESH FOOD IN ONE PLACE WHILE GETTING KNOWLEDGE FROM THE 

FISHMONGER. AND THAT IS EXACTLY WHAT YOU’LL FIND AT CAPLINGER’S 

FRESH CATCH AND CUTS IN NOBLESVILLE INDIANA. I INTERVIEWED MANAGER 

VINCENT SALAS ON HIS UNIQUE LOCATION. 

 

[SWEEPER OR SOMETHING TO TRANSITION] 

 



[JOHN]​ WHEN YOU FIRST WALK INTO CAPLINGER’S IT’S NOT REALLY WHAT YOU 

WOULD EXPECT. IT’S KIND OF A SMALL BUILDING THAT LOOKS PRETTY 

UNASSUMING FROM THE OUTSIDE. I REMEMBER YOU ACTUALLY PULLED UP 

AND ASKED IF THIS WAS ACTUALLY THE PLACE. BUT THEN WE WALKED INSIDE. 

 

[SHAE]​ I KNOW A LOT OF THE EXPERIENCE IS STIMULATING THE SENSES BUT 

SOME SENSES YOU REALLY DON’T WANT TO EXPERIENCE. ONE IS THE SMELL OF 

A SEAFOOD MARKET BUT YOU DON’T REALLY HAVE THAT PROBLEM AT 

CAPLINGER’S. 

 

[JOHN]​ WHAT YOU DO GET ARE CASES AND CASES OF FRESH SEAFOOD AND 

SHELLFISH LINING THE WALLS. THERE’S EVERYTHING THAT YOU’D SEE AT ANY 

RESPECTABLE EAST COAST MARKET WITH THINGS LIKE DIFFERENT VARIETIES 

OF WHITEFISH, CRABS, OYSTERS, WHOLE FISH. I MEAN THE LIST GOES ON AND 

ON. 

 

[SHAE]​ DON’T FORGET ABOUT THE CHALKBOARD AT THE CHECKOUT LINE 

WHERE THERE ARE SO MANY MORE OPTIONS THAT AREN’T EVEN IN THE CASES.  

 

[JOHN]​ SHAE, I’M SURE WE COULD FAWN OVER THIS PLACE ALL DAY BUT LET’S 

GET BACK TO VINCE. 

 



[INTERVIEW PARTS] 

 

...[SALAS TALKS ABOUT BROCCOLI BILLS] 

 

[JOHN] ​SO CAPLINGER’S IS KIND OF A LOCATION WITHIN A LOCATION. THE MAIN 

BUILDING ITSELF IS CALLED BROCCOLI BILL’S AND IT'S A REALLY COOL 

MARKET THAT HAS FRESH PRODUCE  AND A BUTCHER AS WELL AS CAPLINGER'S 

NOW.  

[CONTINUE INTERVIEW] 

[JOHN]​ THIS HAS BEEN JOHN GRIFFIN 

 

[SHAE]​ ALONGSIDE SHAE RICKEL. FOR MORE EPISODES LIKE THESE, HEAD ON 

OVER TO WHJE.COM AND CLICK ON THE ENTERTAINMENT TAB. 


