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Identifying Text Structure 4

Directions: read the following passages and determine the text structure. Then, put information from the
text into the appropriate graphic organizer. Remember to focus on the main idea of each paragraph.

Compare and Contrast Spatial Chronological
Time Line
Different l ‘ | l
Problem and Solution Cause and Effect Order of Importance / Sequence
Cause #1 Step by Step
Problem Solution

Cause #2 Effect
Cause #3 /

1. Most people have had red pizza, or pizza covered with red sauce, but have you ever had white pizza? White
pizza is made in almost the same way as red pizza: the dough rises and is rolled out, toppings are applied, and it is
cooked in an oven—nbut the key difference is that white pizza does not have any tomato sauce on it. Instead, a
white pizza may have olive oil or no sauce at all. | like white pizza more than red pizza because you can really
taste the ingredients. Adding some fresh tomatoes to a white pizza will give it that tomato flavor without the
completely overwhelming taste of the red sauce that covers most pizzas. If you have not had a white pizza, |
recommend that you order or make one today.

In what way is this text mainly structured?

Put information from the passage into the graphic organizer:

Use a separate sheet of paper if you need more space.

2. The foundation of every pizza is the crust, and good crust comes from good dough. You might be surprised to
learn that pizza dough is made from nothing more than flour, water, yeast, olive oil, salt, and sometimes sugar.
Start by adding your yeast packet to a cup of warm water. Let the yeast activate, and then add two cups of flour,
two tablespoons of olive oil, two teaspoons of sugar, and a teaspoon of salt. Mix all of that together and wait half
an hour for the dough to rise. Now you’re ready to roll it out!

In what way is this text mainly structured?

Put information from the passage into the graphic organizer:
Use a separate sheet of paper if you need more space.




3. Cooking the perfect pizza at home can be quite a challenge. You may find that it’s difficult to get
your oven to the right temperature. If the oven is too hot the crust will burn, become hard, and taste bad.
If your oven isn’t hot enough, the crust may get soggy. Even at the perfect temperature, extra moisture
from your ingredients may prevent the bottom of the crust from fully cooking, but don’t let oven
temperature stop you from building the pizza of your dreams. Get yourself a pizza stone. A pizza stone
will get very hot when preheated and will allow your crust to fully cook without burning it. Then you
can pile the ingredients on your pizza and have a crispy crust that isn’t burned. That’s the way to go.

In what way is this text mainly structured?

Put information from the passage into the graphic organizer:

Use a separate sheet of paper if you need more room or make a mistake.

4. Pizza is often viewed as a junk food, and it is true that some pizzas are high in salt, fat, and calories, but there
may also be some benefit to eating pizza. Some studies have found that lycopene, an antioxidant that exists in
tomato products that are often used in pizza, may prevent some forms of cancer. Dr. Silvano Gallus, of the Mario
Negri Institute for Pharmaceutical Research in Milan, studied the eating habits of people who developed cancer of
the mouth, throat, esophagus, and colon. He concluded that people who ate pizza at least once a week had
significantly less chance of developing these cancers. Here’s to your health.

In what way is this text mainly structured?

Put information from the passage into the graphic organizer:

Use a separate sheet of paper if you need more room or make a mistake.

5. If you ask me, the perfect pizza has a thin crust, but not too thin. Even though I’m from Chicago, |
prefer the New York style crust. Your perfect pizza might have tomato sauce on it, but mine has pesto
on top of the crust. On the pesto I’d like to see lots of cheese: a full layer of shredded mozzarella and
Romano cheese, and on top of the shredded mozzarella, 1’d like to see some slices of fresh mozzarella.
Now you might think I’m crazy for this one, but I’d really like to see some goat cheese in the crust. To
top it all off, I’d like to see it polka-dotted with pepperoni slices. Now that’s what I call a pizza pie.

In what way is this text mainly structured?

Put information from the passage into the graphic organizer:

Use a separate sheet of paper if you need more room or make a mistake.




6. You’d think that making a frozen pizza would be as easy as rolling out some dough, dropping some
ingredients on it, and freezing it, but it’s actually a lot more complicated than that. Some of the
challenges in creating a good frozen pizza include the sauce combining with the dough and the crust
becoming rigid after it is frozen and reheated. To prevent the sauce from combining with the crust, you
can use a layer of modified cornstarch as a moisture barrier between the sauce and the crust. This will
prevent the crust from absorbing the sauce. Additionally, partially baking the dough and other
ingredients will keep the dough from becoming too rigid after it is frozen and reheated. On second
thought, you’re probably better off not trying this at home.

In what way is this text mainly structured?

Put information from the passage into the graphic organizer:
Use a separate sheet of paper if you need more space.

7. Pizza is so old that its origins are not quite clear to historians, but the word pizza comes from the
Latin verb pinsere, meaning to press. It may also be related to the Greek word pitta. In any event the
word “pizza” was first documented in Italy in 997 AD. Whatever they were eating back then, however,
was quite different from the pizza that we know today. Pizza as we know it could not really have been
invented until sometime during the 16™ century, when tomatoes were brought to Europe from America.
This was big, but in my opinion the greatest development in the history of pizza occurred in 1905, when
pizza was first sold in America. The rest, as they say, is history.

In what way is this text mainly structured?

Put information from the passage into the graphic organizer:

Use a separate sheet of paper if you need more space.

8. Jimmy’s pizzeria is my favorite pizza place in the city, but you wouldn’t be able to tell that just by
looking at the outside. It is an inconspicuous brown brick building. It doesn’t even have a sign, just the
name of the establishment in three-inch letters on the storefront window. The inside isn’t much to speak
of either. There are some chrome swivel stools along a laminate countertop that makes an L shape,
separating the register and kitchen area from the dining area. Booth seating lines the eating area of the
restaurant area and a few favorable reviews from local publications are framed and displayed on the
walls. Yeah, the aesthetics of the place are a little underwhelming, but forget the scenery. 1 go to
Jimmy’s for the pizza.

In what way is this text mainly structured?

Put information from the passage into the graphic organizer:
Use a separate sheet of paper if you need more space.




9. Almost everybody loves pizza, but try to get a group of people to agree on a pizza order and you’ll
quickly find that not everybody likes their pizza the same way. Perhaps such disagreements led to the
many distinct pizza styles that can currently be found in America. These pizza styles are currently
categorized by region and three of the most popular pizza styles are the New York-style, the Chicago-
style, and the Detroit-style. All of these pizza styles contain dough, sauce, cheese, and other toppings,
but it’s the way that these ingredients are utilized that gives them their unique regional flair. The New
York-style pizza is thin. New York-style slices are cut into large triangles that can be folded and this
pizza is commonly sold by the slice. Chicago-style pizza is marked by its deep dish crust, which can be
up to three inches tall at the edge. Toppings are heavily applied to these pizzas, as is characteristic of
the style, and they are generally sold as whole pies rather than slices. Then there’s the Detroit-style
pizza, which is not circular like the Chicago and New York-style pizzas, but square like the Sicilian-
style pizzas. The Detroit-style pizza is similar to the Chicago-style pizza in that these pizzas both have
thick crusts, but the Detroit-style pizza is twice-baked, giving it a chewy crust that is crispy around the
edges. Pizza styles in America may vary greatly by region, but they are all delicious if you ask me.

In what way is this text mainly structured?

Put information from the passage into the graphic organizer:
Use a separate sheet of paper if you need more room or make a mistake.

10. Getting a free pizza from Mortini’s Pizza Parlor is as easy as pie, pizza pie. You’ll see. Start by
placing your order. | suggest that you choose a white, New York style pizza with lots of cheese, but you
can get whatever floats your boat. After placing your order, wait until your pizza comes. It may take
thirty minutes to an hour (longer on Super Bowl Sunday). When your pizza finally arrives, pay your
deliver driver. Don’t forget to tip. Then, eat your pizza, or just throw it away. We’re fine with either.
But before you throw it away, grab the coupon off the top of the box and save it in a drawer. Collect
ten of these coupons and the next time you place your order from Mortini’s Pizza Parlor, you can
redeem them for a free pizza. Now you see, getting a free pizza from Mortini’s is as easy as eating
pizza.

In what way is this text mainly structured?

Put information from the passage into the graphic organizer:

Use a separate sheet of paper if you need more room or make a mistake.




Text Structure 6

Directions: Read the passages and on a sheet of paper, identify the main pattern of organization used in each paragraph and put
information from each passage into an appropriate graphic organizer. Feel free to make changes to the graphic organizers if necessary.

Chronological Sequence Cause and Effect Problem and Solution Compare and Contrast

Time Line Step by Step m

Cause #2 | | Effect
| | | 1 1

Problem Solution

1. Why Do We Have Schools?

Education in our society serves many purposes, but there are three main functions. First, students learn skills that will help prepare them for society. Writing, reading, and
mathematics are essential in today’s workplace and many people learn these skills in school. Second, schools serve communities. Whether by functioning as polling locations
during elections, or providing safe havens for students in temporary living situations, public schools add value to communities. Third, public schools provide a structured
environment for children to engage in productive activities during many days of the year while their adult caretakers may be working. In other words, public schools also
provide day care. These are three of the primary reasons why we have schools in our society.

2. Milestones

In 1821 the first public high school in the United States was started in Boston. By 1900, 31 states required children to attend school from the ages of 8 to 14. As a result, by
1910 72 percent of American children attended school. Half the nation's children attended one-room schools. In 1918, every state required students to complete elementary
school. In 1954, the Supreme Court in Brown v. Board of Education unanimously declared that separate facilities were unconstitutional and desegregation began.

3. Have a Great Day

There is more than one way to have a successful school day, but a great way is to be well prepared. The first thing you should do is complete your homework the night before.
Don’t try to do your work in the morning, it will be too stressful and you may not have enough time. Next, you need to go to bed at a reasonable time. If you stay up too late,
you will not be able to focus on assignments or instruction as well and you may even fall asleep during class. Lastly, you should wake up early. This will give you time to get
ready and feel good about yourself, and you’ll also be able to get something to eat before the day begins. So remember, one way to have a successful school day is to do your
homework the night before, go to bed early, and wake up early. Have a great day.

4. Attendance

Having good attendance is important because attendance determines the school’s funding. Some students have poor attendance, and the school has tried many ways of
addressing this: teachers have talked to parents on the phone and the school has mailed letters. Yet, some students still maintain poor attendance. Next, the staff will attempt
to schedule parent/teacher/administrator conferences with students who are habitually absent. Hopefully, this will help more students get to school everyday.

5. Are Charter Schools Harder Schools?

These days, students and their caretakers have more choices when it comes to selecting a public school. In addition to the traditional neighborhood schools, Charter schools
have popped up in major cities across the country. Both charter schools and neighborhood schools fill traditional roles like providing instruction, serving lunch and other
meals, and administering the state tests. But charter schools and neighborhood schools differ in many important ways. One key difference is the amount of time students
spend in school. In Chicago, students who attend neighborhood schools do so for around 180 days in a year, and each day is slightly over six hours long. On the contrary,
students who attend charter schools do so for around 200 days in a year, and most charter school days are over eight hours long. While both neighborhood and charter schools
provide free public education to students meeting enrollment criteria, students who attend charter schools spend much more time in class.




