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Students can understand what is meant by procedure
text

Students can understand the steps for making

Learning procedure text
Goals Students can identify the elements of procedure
text
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Definition of Procedure
Text

A type of text that provides instructions or
steps on how to do or make something.
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The function of
Procedure Text

To provide clear and structured instructions to
readers about how to do something
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Goals

7.. Latar
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Elements

3- Tools and
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EXAMPLE

Q7

Title: How to Make Warm Tea /,:'_{,_,-'-"" N

Ingredients:

Hot water

Tea bag

Sugar (optional)
Spoon

Steps:

Heat the water until it boils.

Prepare a cup or glass.

Place one tea bag in a cup.

Pour hot water into the cup until the tea bag is completely submerged.
Wait for 2-3 minutes to infuse the taste of the tea.

Remove the tea bag and add sugar to taste.

Stir the tea with a spoon until the sugar dissolves.

Hot tea is ready to be served.
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Exercise K

Please answer the questions!
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How To Make FRIED POTATOES

Ingredients:
® 4 medium potatoes
® 3 tablespoons of vegetable oil
® Salt totaste
Instructions:
1Prepare the Potatoes:
© Wash and peel the potatoes if desired.
© Cut them into even-sized pieces (rounds, wedges, or cubes).
2.Heat the Oil:
© Heat oil in a large frying pan over medium-high heat until hot.
3.Fry the Potatoes:
© Add the potato pieces to the hot oil in a single layer.
© Fry, stirring occasionally, until golden brown and crispy (about 10-15 minutes).
4.Season and Serve:
© Remove potatoes from the pan and drain on paper towels.
© Season with salt and serve hot.
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Which ingredients are not needed to make
fried potatoes
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S5-7 minutes

10-15S minutes

How long should you fry the potatoes to

achieve a golden brown and crispy

texture? 20-25 minutes

30-35 minutes
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What are the steps in preparing
potatoes?

Wash and peel the potatoes if
desired.

Season with salt and serve hot.

Cut them into even-sized pieces (rounds,
wedges, or cubes).

Add the potato pieces to the hot oil in a
single layer.
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Yov did
great
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