Section 1:

#1 (Opening paragraph): Strengths:

e Strong scene-setting with vivid sensory details ("neon glow," "mist of street food")

o Effective establishment of stakes and competition format

Weaknesses: Grammar and Flow Disruption — Your sentence structure becomes fragmented
towards the end, particularly in "Both start off with a strong start and rush to their stations
and start cooking the judges start their timers." This creates a rushed, unclear reading

experience.

Exemplar: "Both chefs rushed to their stations as the judges started their timers, marking the
beginning of their 40-minute challenge.”

#2 (Second paragraph): Strengths:

e Detailed description of each chef's techniques
e Clear contrast between competitors’ approaches

Weaknesses: Consistency in Detail Development — Your description of Emi's struggles lacks
the same level of technical detail as Takumi's sections. You mention "soft rice” but don't
explain why this is problematic for sushi-making.

Exemplar: "Emi's rice, overcooked to a soft consistency, failed to provide the crucial structural
integrity needed for proper roll formation, causing her delicate seaweed wrapping to tear
under the strain.”

#3 (Final paragraph): Strengths:

e Built tension effectively
e Strong use of suspense

Weaknesses: Incomplete Resolution — Your ending trails off without providing closure,
leaving the reader hanging with "The winner is........"

Exemplar: "The winner is Takumi, whose masterful balance of tradition and precision earned

her the coveted title of Tokyo Sushi Challenge champion.”



Actionable Task: Rewrite the final paragraph, focusing specifically on creating a satisfying
resolution that includes the judges’ decision and at least two specific criteria they used to
determine the winner.

Overall Score: 43/50
Section 2:

In the bustling streets of Tokyo, under the neon glow and in the small mist of street food, a
fierce competition unfolded as two food trucks faced off in the ultimate sushi showdown. The
event, "Tokyo Sushi Chollenge," drew crowds eager to witness culinary creativity and
innovation. i i i f

}H-d-g@S—StGFHhQHFFHGFS—Fh@%W@%%HH%GS—FQf—PP@-G@Qk [Both chefs rushed to their stations

as the judges started their timers, beginning their 40-minute challenge]. #1

Takumi expertly sliced fresh fish and started cooking her rice, creating delicate seasoning
topped with vibrant vegetables. Meanwhile, Emi focused on her signature rolls, combining
traditional ingredients with a modern twist. The crowd watched eagerly, their anticipation

rising as each chef showcased their technlques Eﬁ-stel-ﬁeel—veiny—st-reﬂg-b&t—t-he-ﬂeewes-se#
[Though Emi began confidently,

her rice proved too soft, causing her thin seaweed rolls to lose structural integrity]. She
quickly needed to compromise to get a perfect roll or Takumi would win by a mile. As the
clock ticked down, the pressure mounted on both chefs. Takumi, with her skilful hands,
carefully crafted sushi pieces that displayed both precision and artistry. She added a touch
of wasabi that complemented the freshness of her fish perfectly, drawing gasps of
admiration from the spectators. #2 Emi, realising the troubles with her rolls, took a moment
to regroup. She swiftly adjusted her approach, opting for a thicker layer of rice to provide
more stability. With practised speed, she rolled her shrimp inside the roll, adding a drizzle of
spicy mayo to elevate the flavours. The crowd sensed the tension but also the determination

in her movements.

With just ten minutes left, the air crackled with excitement. Takumi plated her sushi
beautifully, eechpiece-eref-ameazerent [each piece a masterpiece] as she carefully plated
ebeeauty [with] her culinary prowess. At the same time, Emi's newfound strategy began to
pay off; her rolls were beginning to come together, and the flavours were starting to get
perfected. #3

As the final seconds approached, both chefs presented their dishes to the judges. The
audience held its breath, waiting for the verdict that would determine who would be crowned



the winner of the "Tokyo Sushi Challenge.’ [The judges deliberated intently,
finally announcing Takumi as the champion, praising her masterful technique and balanced

flavour profile.]



