Writing Feedback

Term 3 Holiday - 2025:Day 3 | 10-Day Intensive Selective Writing

Section 1

#1: The introductory description"A flaky puft pastry filled with aromatic flavours and a blend of

seasonal vegetables marinated in spices. Perfect for vegetarian dinner!”
Strengths:

® Your description creates an appealing picture of the dish by mentioning "aromatic flavours”
and "flaky puff pastry,” which helps readers imagine what they'll be making

® You've clearly identified who this recipe is for by stating it's "Perfect for vegetarian dinner”

Vague Audience Appeal — While you mention this is perfect for vegetarian dinner, your description
doesn't tell readers what makes these puffs special or different from other vegetable pastries. Think
about adding more specific details about the taste experience or what occasions these would suit best.

For instance, are they crispy? Spicy? Would they work for lunch boxes or party food?

Exemplar: "These golden, flaky puff pastries burst with aromatic spiced vegetables, making them ideal

for family dinners, lunch boxes, or as impressive party snacks that everyone will enjoy.”
#2: The Filling instructions (steps 1-7)
Strengths:

® Your steps follow a logical order, starting with heating oil, then adding ingredients in sequence
® You've included specific cooking times like "45 seconds” for the cumin, which helps readers

know exactly when to move to the next step

Unclear Transitional Phrases — Some of your instructions jump between steps without explaining
why certain actions are necessary. For example, in step 6, you write "Once the onions are translucent,
season with ¥4 teaspoon of Kashmiri chilli powder..." but you don't explain what "translucent” means
or why this timing matters. Younger cooks might not understand when onions are ready. Similarly, step
7 says "Turn the heat to medium and add one cup of frozen veggies and a cup of diced onions" without

explaining why the heat needs changing.

Exemplar: "Once the onions become see-through and soft (this means they're properly cooked), lower the
beat to medium. This gentler temperature will belp cook the vegetables evenly without burning the spices.”



#3: The Pastry instructions (steps 1-3)
Strengths:

® You've provided clear measurements for cutting the pastry ("4 even squares"” and "a total of 8
squares")

® Your instruction to coat edges with egg wash is helpful for ensuring the pufts seal properly

Missing Safety Information — Your cooking instructions tell readers to bake at "450 Fahrenheit or
220 degrees Celsius” but step 4 in the notes section mentions "USING MITTENS" only at the very
end. This important safety reminder should appear directly in the cooking instructions where readers
are actually handling hot items. Additionally, you don't warn readers that the oven needs to be
preheated, which could affect cooking results. Young cooks especially need clear warnings about hot

surfaces throughout the instructions, not just at the end.

Exemplar: "Prebeat your oven to 220 degrees Celsius (450 Fahrenbeit). Place the puffs in the oven and

bake for 15 minutes. Remember to use oven mitts when bandling the bot tray, and ask an adult for belp if
needed.”

B Your recipe provides a solid foundation with clear measurements and a complete ingredients list,
which are essential elements. However, the piece would benefit from better explaining the "why"
behind your instructions. For example, you tell readers to sauté garlic until it loses its raw flavour, but
younger cooks might not know what raw garlic smells or tastes like. Additionally, your recipe jumps
between different sections (filling, pastry, cooking) without smooth connections. Consider adding
brief explanations that link these sections together, such as "Now that your filling is ready and cooled,
you can prepare the pastry.” Your piece also needs more attention to helping readers avoid common
mistakes. You could add simple warnings like "Don't overfill the pastry squares, or they'll burst open
during baking" or "Make sure your filling is completely cool before adding it to the pastry, otherwise it
will make the pastry soggy.” Also, think about reorganising your notes section—important information
like preheating the oven should appear in the main instructions where readers actually need it. Finally,
your cooking times are helpful, but you could strengthen your recipe by adding visual cues alongside
them. Instead of just saying "bake for 15 minutes,” you might write "bake for 15 minutes until the
pastry turns golden brown and pufts up.” This helps readers know what success looks like, which is

especially valuable for those trying the recipe for the first time.

Overall Score: 42/50



Section 2

Veggie Pufts

A flaky puft pastry filled with aromatic flavours and a blend of seasonal vegetables marinated in spices.

Perfect for vegetartan [a vegetarian] dinner!

Instructions
Filling:

1. Heataskilleron [Heat a skillet over] medium heat and add 2 tablespoons of vegetable oil

2. Sauté for 45 seconds

3. Add 3 cloves of diced garlic and 1 diced green chilli

4. Sauté until the garlic loses its raw flavour

5. Add one finely diced onion, and warm the sauté until the onions turn translucent

6. Once the onions are translucent, season with % teaspoon of Kashmiri chilli powder, turmeric
powder, coriander powder, cumin powder, garam masala, and white pepper powder

7. Turn the heat to medium and add one cup of frozen veggies and a cup of diced onions

8. Mix with 1/2 a teaspoon of salt and % teaspoon of sugar

9. Toss the veggies and cook them until blerrded [well combined]

10. Mix on medium heat for 3 minutes

11. Sprinkle 1 tablespoon of coriander and mix until blended
12. Plaeetnabowlandletiteoet [Transfer to a bowl and allow it to cool completely]

Pastry:

1. Unfold the pastry sheet and cut 4 even squares

2. Repeat Step 1 with another pastry sheet for a total of 8 squares

3. Add the filling and coat the edges with an egg wash (a mixture of an egg and 1 tablespoon of
milk)

4. Fold the square diagonally and gently press to secure

5. Aftertfelding [Once folded,] coat the top with the egg wash



Cooking:

1. Place the puffs in the oven at 450 Fahrenheit (220 degrees Celsius)] or226-degrees-Eelstts and
bake for 15 minutes

2. After cooking the puffs for 15 minutes[,] lower the temperature to 250 Fahrettheit [Fahrenheit
(120 degrees Celsius)] or 180 degrees Celsius for another 15 minutes

3. Take out of the oven USING MITTENS and let it cool before serving

PREP TIME: 20 MIN

COOK TIME: 30 MIN

TOTAL TIME: 50 MIN

SERVINGS: 8 VEGGIE PUFFS

Equipment
e Skillet
e Oven

e Stirring Utensil £ [e.g.] Wooden Spoon, Spatula

e Bowl
Ingredients

1 Egg
1 tablespoon Milk

2 tablespoons Vegetable Oil
3 cloves of garlic
1 teaspoon sliced green chilli

1 cup diced onion

Y4 teaspoon Kashmiri chilli powder

Y4 teaspoon cumin powder

® Yiteaspoon turmeric powder
® Y teaspoon coriander powder
® Yiteaspoon garam masala

® Y teaspoon white pepper powder



1 cup frozen mixed vegetables

1 cup diced, boiled potato

Y4 teaspoon salt

V4 teaspoon sugar

1 teaspoon lemon juice

1 tablespoon sliced cilantro

2 30x36em [30 x 30 cm] puff pastry sheets
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