Procedural Wrifing

Exam’n/e of Procedural Wrifing

PUI",DOSC.'

To instruct your reader on how to comp/el‘e a task. Procedural u/rlfing usua//g fits into

either how to make somefhmg or how to do someﬂ»/’ng.

Ho/eey P o/eey R ecipe

/‘/o/eeg /Do/eeﬂ is a classic kiwi treat. [t's easy to make but can be Tr/‘ckg fo time |If.
Youll want to make sure you watch it so that it doesn’t burn! To geT smm‘ed, you on/g
need three ingrediems which you probab/ a/readg have in the pam‘rg.

[ngrediems:
e 5 Tbsp white sugar
e ) Tbsp go/den syrup

o | Tsp bakt’ng soda

Method:
| Grease the base of a 720cm ba/emg fin.

J. Put sugar and go/den syrup info a saucepan. Heat it on /ow, sﬁrring consmm‘/g,

until sugar dissolves.

3. Turn up the heat and bring the mixture to a boil. Boil for two minutes. Stir
occasiona//g fo PreuenT burmng. Take off the heat and add ba/elng soda. Stir ba/einf/
soda in and mix c]u/’c/e/g — the mixture will froth up and grow ra/md/g.

L. Pour into the greased fin immediafe/y and leave to cool. Once cold and set, break

into /oieces.

Serve your ho/eeg pokeg as it is, or coat the Pieces in melted chocolate for a

spec/a/ freat.
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