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Process paragraph

Two Types of Process Paragraph
 

Process writing is useful when writing on history, business, the sciences, psychology, and many other areas

1. How to: This gives the reader steps or directions on how he or she can do something.

 

2. Explanation: This tells the reader how a particular event occurred or how something works.

 

 

Transitional Expressions:

Begining a Process (at)first, initially, begin by

Continuing the Process second, third step, until, after(ward), then, next later, before, when, while, as soon as, as, upon, during, meanwhile

Ending a Process finally, at last

 

Checklist

 

This is a checklist to help you when writing a Process Paragraph
* Narrow the topic. Think of who you are writing to

* Make a topic sentence that clearly states what your process result will be

*Brainstorm some ideas that might help with the process

* Drop unnecessary information that are not necessary in the process

* Make a outline with the steps of how you will write it.

* Write a draft of the process and use transition expressions to indicate order

* Revise

* Proofread to make sure that you have no errors in grammar or spelling, punctuation, or mechanics

Example of a process paragraph:
 

My Most Favorite Dish, You Can Make It Too
Today we are going to be making chicken primavera. Before you get started you will need the following things: two or more skinless, boneless chicken breasts; two cans of Cream of Mushroom soup; two cans of Cream of Chicken soup; milk; butter; vegetable oil, spaghetti noodles (or any noodle of you choice); and finally one very large sized frying pan. First you want to start the water and about 1 tablespoon of vegetable oil boiling for the noodles (they take the longest), and then while you have that going, start dicing you chicken breast into about 1 inch cubes. After you get all of your chicken cut up you want to start heating up your pan. Always start on high heat and then once the ingredients are added the heat will get turned down. Once your frying pan is hot put 1 tablespoon of butter into the frying pan, let that melt a little bit, and then add your chicken. You want to make sure that the chicken is browned on all sides, and if you were to cut a cube in half that the middle is white. Any time while you are cooking you chicken, if the water is boiling, then you can start boiling you noodles. When your chicken is done all the way through then we make the sauce. Right there in the same pan that you cooked you chicken in, add your two cans of Cream of Mushroom soup and your two cans of Cream of Chicken soup. After dumping the soup into the pan, you will then need to guess on the amount of milk that you put into the sauce. The more milk that is added the thinner the sauce will be, and the less milk that is added will give you a nicer creamier sauce. It depends on how thick or thin you like your sauces. Make sure to keep stirring the noodles throughout their cooking process, or they will all be stuck together. While finishing cooking the noodles turn the heat down on the sauce so that all it is going to do is warm up. You don’t want the sauce to boil or else it will take longer to thicken up even if the amount of milk was small. It only takes about 3-5 minutes for the sauce to warm all the way through. Once the noodles are done then you can strain the water off of them. Add about 1 tablespoon of butter to the drained noodles and stir them really good to get that butter mixed in, this will keep the noodles from sticking together until they can be served. Finally, all you need to do now is dish up your plate of chicken primavera and enjoy. This recipe will feed between 8-10 people in one sitting. If you need to make more than that, just double the recipe and follow the same instructions. I hope that this meal was as quick, easy, and delicious for you as it was for me.

This is a great example of a process paragraph for the author is very thorough within all of the steps. This particular paragraph would be easy for anyone trying to make chicken primavera for the first time. She gives great process steps such as before, first, and after. Something that could be considered for the next revision would be not to use the word ‘you’. This writer was very successful in creating a how-to paragraph as explained in our text and has explained how to do what was stated in the topic sentence. 
