
Section 1:

#1: Opening Paragraph Strengths:

● Strong scene-se�ing with vivid sensory details ("air heavy with aroma of melting
cheese")

● Effective character introduction establishing clear stakes and contrast

Weaknesses: Overuse of Em Dashes → Your frequent use of em dashes ("comrades had paid
their tribute—until they couldn't anymore—until they had fallen") creates choppy pacing and
disrupts the narrative flow.

Exemplar: "Comrades had fought valiantly on this crusty ba�lefield, falling one by one until
only two remained standing."

#2: Marco's Description Strengths:

● Detailed description of pizza-making process
● Strong cultural authenticity in character portrayal

Weaknesses: Limited Sensory Integration→ Your description focuses mainly on visual elements
("mo�led with Italian art") but misses opportunities to incorporate other senses that would
bring the scene alive.

Exemplar: "Marco's experienced hands worked the smooth dough with practiced precision, the
familiar scent of yeast and olive oil wafting through the air."

#3: Climax Paragraph Strengths:

● Good tension building
● Effective use of internal thoughts

Weaknesses: Inconsistent Punctuation Usage → Your writing shows uncertain handling of
apostrophes ("pizza's," "hearts'") and contains run-on sentences that diminish the dramatic
impact.

Exemplar: "Both contestants' hearts raced as their lives flashed before their eyes. The suspense
was electric as they awaited the judges' verdict."

Actionable Task: Rewrite the fourth paragraph focusing on creating smoother transitions
between sentences and maintaining consistent punctuation throughout. Pay special a�ention to
apostrophe usage and sentence structure.



Score: 42/50

Section 2:

Slice Wars: The Ultimate Pizza Showdown

Kensington Street was alive with activity as the sun set over Sydney's skyline, the air heavy with
the aroma of melting cheese. Tonight was the final showdown—the night when the winner
would be crowned. #1 For months, comrades had paid their tribute on this crusty ba�lefield –
until they couldn't anymore. Until they had fallen in defeat. Until now; where only two more
remained. [For months, competitors had ba�led on this crusty ba�lefield, falling one by one
until only two remained standing.] Marco Romano—the myth, the man, the Italian legend,
master of Neapolitan tradition; head-to-head against Oliver Reid, a bold Australian chef famed
for his daring flavours and gourmet pizza styles.

#2 Large crowds piled up along Kensington Street, eager for the final face-off. Marco – with his
food truck, mo�led with Italian art, started to work out his smooth dough, making the base of
the pizza. His style was pure simplicity: a thin, charred crust, fresh tomato sauce, mozzarella,
and a sprinkle of basil on top.

Across from him, Oliver's truck buzzed with music and energy, showcasing his calm and
playful vibe. Known for pushing his flavour boundaries, Oliver first layered smoky barbeque
sauce and chilli flakes to make the base of his pizza. Finally, Oliver added some grilled chicken
and honey, creating a bold mix that intrigued the crowd.

With both contestants finished adding the ingredients of their pizza's, they rushed to place it
carefully into the oven. [After both contestants finished adding ingredients to their pizzas, they
carefully placed them in the oven.] Anticipation and fear was [were] palpable on their faces, as
they thought of everything that could go wrong. Bu�erflies flirted into their stomachs, as their
minds turned into disco's of emotions. [Bu�erflies danced in their stomachs as their minds
whirled with emotions.] Thought [Thoughts] like "what if the judges don't like my pizza" and
"what if my pizza isn't as good as normal" empowered [consumed] their brains.

#3 Seconds felt like minutes, but eventually the oven timers went 'DING'. The time was up, and
anticipation hit both Marco and Oliver. Marco's fans praised the simple, classic flavours that
took them straight to Naples, while Oliver's supporters marvelled at his brave and fearless
flavour combinations. Caleb Cho, a local food critic, watched closely, stating that, "Marco's pizza
is timeless, but Oliver's brings a fresh twist. It's hard to say which contestant will win tonight."



Finally, the pizzas were served, each slice a piece of art. Both contestants' hearts' beat at an
irregular arrythmia [Both contestants' hearts beat irregularly] – as their life's [lives] flashed
before their eyes. After a suspenseful moment, the judges called it—a tie. Both chefs grinned,
each raising a hand in victory as the crowd cheered. They exchanged nods, as smiles broke
down their faces. The ultimate takeaway? Sometimes tradition and innovation can both be
winners, especially in the hands of true pizza masters.


