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Grading a Critical Thinking Assignment in Connect

A Critical Thinking Assignment (CTA) asks students to read a text, work through a series of strategies, and
respond to each prompt. This guide shows you how to grade a CTA submission in McGraw Hill Connect. You
will open the grading view, leave text or audio feedback on each response, enter a score, add overall
feedback, and mark each review complete.

Watch the video walkthrough of CTA grading.

Open the Assignment

Step 1: Open Your Course

Sign in to Connect. On the My Courses page, click the section name of the course you want to grade.

VT COUTSES n

Upcoming Releases
There are scheduled releases coming to one or more of your courses. For more information, review the Release Details.

Frequently Asked Questions Rel

Current Previous

Showing 10 of 34 courses Lo

Test Comp [!
1264150822 [=][=][2][ ] Course Materials
Soction created Release e
October 27,2026, ¥GPM 2026 Materisls  Release Details

Connect Composition Essentials Hal
Release: 2026
Launch eBook

Project-Based and Multimodal Assig|
Guidelines
Release: 2026

Launch eBook



https://video.mhhe.com/watch/h84E14Fb89aMTfq7xQMdA4

& connect

Step 2: Open the CTA Assignment

On the Manage Assignments page, click the name of your Critical Thinking Assignment once students have
submitted their work.
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Step 3: Open the Grading View
At the top right of the assignment page, click the Grade Assignments icon (pencil). The red number on the
icon shows how many submissions are waiting for grading.
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Step 4: Choose the Assignment to Grade
In the Assignments to Grade window, click the assignment name. The window also shows how many
students are waiting for a grade.

Assignments to Grade (1)

@ critical Thinking Assighment

CTA Test Assignment
2 students to grade

How the Grading View Is Laid Out

The grading view shows everything the student saw, including the reading on the left. On the right, each
strategy is expanded so you can scroll through the student's responses and their full process.

The top of the screen holds all the assignment details: the assignment name, the student you are grading, and
the attempt. It also shows how many students you have reviewed, how many are still pending, the due date,
and the date and time of each submission. If you enabled late submissions and a student submitted late, that is
noted here too.

Click View Student's Process Reflection to see how much time the student spent on each strategy and on
the assignment overall. You can also open the rubric while you grade.
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Leave Feedback on Each Response

Step 5: Add Text Feedback

Under the student's response, click Add Text Feedback. You can leave feedback on each individual strategy
and on the assignment overall. Feedback is not required at the question or the assignment level.

Tip: We recommend using either text or audio feedback for a response, not both.

CTA Test Assignment

Student Reviewed: 1 Student Reviews Pending: 2 Due Date: 10/31/2026 11:59 PM

Select Student Select Attempt

v]> [1 v

< | Erika Tomlinson

Document1 @ Document 2

Document #1: We Were So Hungry We Ate Our Feara|||Those without Freedom Risk
Their Lives for Change

“We Were So Hungry We Ate Our Fear”—Those without Freedom Risk Their
Lives for Change

By Briana Céspedes

Briana Céspedes is a young, ambitious, and passionate Cuban-Mexican-American airman who
is proud of her ancestry, family, and values. She has worked as a broadeast journalist in the
military for the past four years in videography, photojournalism, and radio. This article was
originally published for The War Horse on May 4, 2022.

Everything around us is “mandated solidarity.” as it should be in the military.

As serviee members, we give up pieces of ourselves to become part of the whole. But sometimes,
we own the actions and movements we feel passionately about as individuals. Sometimes, the
same peaple whom we stand with for our mission in the U.S. Armed Forees are the same peaple
who stand with us in personal missions.

That's what I saw on July 21: Red, white, and blue flags waved. But it wasn’t the U.S. flag, as you
would exvect on a U.S. military base. This was for Cuba: the peovle. not the sovernment, It was a

Submitted On: 10/30/2026 03:03 PM

Review Complete Done for All

Review In progress

View Student's Process Reflection

Before Reading

' 1.Read a GenAl prompted output you did not produce ( Text

What can you infer about the original prompt, goals, and context behind this
GenAl output? What kind of audience or purpese does it seem designed for?

[ Add Text Feedback & Add Audio Feedback

Student Comments:

10/30/2026 03:02 PM
Answer to question 1

During Reading

\/ 2.Read a GenAl prompted output you did not produce  ( Annotation

Step 6: Save the Text Feedback

Type your comment in the Feedback box, then click Save.

Tip: Connect remembers your earlier comments. When you click in the feedback box for the next question,
your previous comment pops up SO you can reuse it.

CTA Test Assignment

Student Reviewed: 1

Review Complete Done for All

Student Reviews Pending: 2 Due Date: 10/31/2026 11:59 PM

Select Student Select Attempt
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< Erika Tomlinson Submitted On: 10/30/2026 03:03 PM Review In progress

View Student's Process Reflection

Document1 @ Document 2

Before Reading
Document #1: We Were So Hungry We Ate Our Feard[|[Those without Freedom Risk

Their Lives for Change v 1.Read a GenAl prompted output you did not produce ( Text

‘What can you infer about the original prompt, goals, and context behind this
GenAl output? What kind of audience or purpose does it seem designed for?

“We Were So Hungry We Ate Our Fear™—Those without Freedom Risk Their
Lives for Change
Note: Any data/audio provided in the input but not saved will be lost when the button is

By Briana Céspedes collapsed.

Briana Céspedes is a young, ambitious, and Cuban-Me American airman who
is proud of her ancestry, family, and values. She has worked as a broadcast journalist in the

Feedback
1170 Characters Remaining

military for the past four years in videography, photojournalism, and radio. This article was

originally published for The War Horse on May 4, 2022. Great job analyzing this text!

Everything around us is “mandated solidarity,” as it should be in the military.

As service members, we give up pieces of ourselves to become part of the whole. But sometimes,
we own the actions and movements we feel passionately about as individuals. Sometimes, the

same people whom we stand with for our mission in the U.S. Armed Forces are the same people
who stand with us in personal missions.

Student Comments:

That's what [ saw on July 21: Red, white, and blue flags waved. But it wasn’t the U.S. flag. as you
would exvect on a U.S. militarv base. This was for Cuba: the people. not the covernment, It was a
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Step 7: Add Audio Feedback

To record a spoken comment instead, click Add Audio Feedback under the response.

CTA Test Assignment

Student Reviewed: 1 Student Reviews Pending: 2 Due Date: 10/31/2026 11:59 PM

Document #1: We Were So Hungry We Ate Our Feara||[|Those without Freedom Risk
Their Lives for Change

“We Were So Hungry We Ate Our Fear™—Those without Freedom Risk Their
Lives for Change

By Briana Céspedes

Briana Céspedes is a young, ambitious, and Cuban-Me American airman who

is proud of her ancestry, family, and values. She has worked as a broadcast journalist in the
military for the past four years in videography, photojournalism, and radio. This article was
originally published for The War Horse on May 4, 2022.

Everything around us is “mandated solidarity,” as it should be in the military.

As service members, we give up pieces of ourselves to become part of the whole. But sometimes,
we own the actions and movements we feel passionately about as individuals. Sometimes, the
same people whom we stand with for our mission in the U.S. Armed Forces are the same people
who stand with us in personal missions.

That's what [ saw on July 21: Red, white, and blue flags waved. But it wasn’t the U.S. flag. as you
would expect on a U.S. militarv base. This was for Cuba: the people. not the sovernment, It was a

Review Complete Done for All

Select Student Select Attempt
< Erika Tomlinson v ] > [ 1 v | Submitted On: 10/30/2026 03:03 PM Review In progress
v 2.Read a GenAl prompted output you did not produce ("Annotation
Document1 @ Document 2

Highlight sections that seem persuasive or flawed. As a part of your highlights,
note what moves (examples, tone, transitions) make those parts

effective or confusing, and how they compare to human writing you've read in
this genre. Additionally, mark any repeated phrasing or syntactic habits that
reveal the GenAl's automated “voice.” What do those patterns suggest about its

limitations or defaults?
[ & Add Audio Feedback |

" 10/30/2026 03:02 PM

= Add Text Feedback

Student Comments:

Question 2 answer

After Reading

\/  3.Read a GenAl prompted output you did not produce ( Annotation

Annotate the output noting what it reveals about the strengths and weaknesses

Step 8: Start Recording

Click Start Recording and provide your audio feedback. Each recording can be up to 5 minutes long. You can

also choose a recording you previously made from Select from my audio feedback.

CTA Test Assignment

Student Reviewed: 1 Student Reviews Pending: 2 Due Date: 10/31/2026 11:59 PM

Document #1: We Were So Hungry We Ate Our Feara|||Those without Freedom Risk
Their Lives for Change

“We Were So Hungry We Ate Our Fear”—Those without Freedom Risk Their
Lives for Change

By Briana Céspedes

Briana Céspedes is a young, ambitious, and passionate Cuban-Mexican-American airman who
is proud of her ancestry, family, and values. She has worked as a broadeast journalist in the
military for the past four years in videography, photojournalism, and radio. This article was
originally published for The War Horse on May 4, 2022.

Everything around us is “mandated solidarity.” as it should be in the military.

As serviee members, we give up pieces of ourselves to become part of the whole. But sometimes,
we own the actions and movements we feel passionately about as individuals. Sometimes, the
same peaple whom we stand with for our mission in the U.S. Armed Forees are the same peaple
who stand with us in personal missions.

That's what I saw on July 21: Red, white, and blue flags waved. But it wasn’t the U.S. flag, as you
would exvect on a U.S. military base. This was for Cuba: the peovle. not the sovernment, It was a

Review Complete Done for All

Select Student Select Attempt
< Erika Tomlinson v ] D% [ 1 v | Submitted On: 10/30/2026 03:03 PM Review In progress
v 2.Read a GenAl prompted output you did not produce {Annotation
Document1 @ Document 2

Highlight sections that seem persuasive or flawed. As a part of your highlights,
note what rhetorical moves (examples, tone, transitions) make those parts
effective or confusing, and how they compare to human writing you've read in
this genre. Additionally, mark any repeated phrasing or syntactic habits that
reveal the GenAl's automated “voice.” What do those patterns suggest about its
limitations or defaults?

Note: Any data/audio provided in the input but not saved will be lost when the button is
collapsed.

@ Start Recording || Recording limit 5 min

OR

Select from my audio feedback:

Search audio feedback

Student Comments:

DR 24"
Question 2 answer

10/30/2026 03:02 PM
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Step 9: Stop Recording

When you finish, click Stop. Click Pause if you need a break in the middle of a recording.

CTA Test Assignment
Student Reviewed:1  Student Reviews Pending: 2 Due Date: 10/31/2026 11:59 PM

Select Student Select Attempt

< | Erika Tomlinson v] > [ 1

Document1 @ Document 2

Document #1: We Were So Hungry We Ate Our Feara|||Those without Freedom Risk
Their Lives for Change

“We Were So Hungry We Ate Our Fear”—Those without Freedom Risk Their
Lives for Change

By Briana Céspedes

Briana Céspedes is a young, ambitious, and passionate Cuban-Mexican-American airman who
is proud of her ancestry, family, and values. She has worked as a broadeast journalist in the
military for the past four years in videography, photojournalism, and radio. This article was
originally published for The War Horse on May 4, 2022.

Everything around us is “mandated solidarity.” as it should be in the military.

As serviee members, we give up picess of ourselves to become part of the whole. But sometimes,
we own the actions and we fecl passianately about as individuals. Sometimes, the
same peaple whom we stand with for our mission in the U.S. Armed Forces are the same peaple

who stand with us in personal missions.

That's what [ saw on July 21: Red, white, and blue flags waved. But it wasn't the U.S. flag, as you
would expect on a U.S. military base. This was for Cuba: the neople. not the sovernment, It was a

Review Complete Done for All

v | Submitted On: 10/30/2026 03:03 PM  ( Review In progress

\/ 2.Read a GenAl prompted output you did not produce  (Annotation a

Highlight sections that seem persuasive or flawed. As a part of your highlights,
note what rhetorical moves (examples, tone, transitions) make those parts
effective or confusing, and how they compare to human writing you've read in
this genre. Additionally, mark any repeated phrasing or syntactic habits that
reveal the GenAl's automated “voice.” What do those patterns suggest about its
limitations or defaults?

@ Pause

Recording

Student Comments:

10/30/2026 03:02 PM

Question 2 answer

After Reading

v 3.Read a GenAl prompted output you did not produce { Annotation

Step 10: Edit the Recording Name
To rename the recording, click the Edit Audio icon next to the audio player.
CTA Test Assignment
Student Reviewed: 1 Student Reviews Pending: 2 Due Date: 10/31/2026 11:59 PM
Select Student Select Attempt
< Erika Tomlinson v ] > [ 1 v | Submitted On: 10/30/2026 03:03 PM Review In progress
v 2. Read a GenAl prompted output you did not produce (“Annotation a

Document 1 Document2 @

Document #2: 100 Years Ago, Scientists Thought Weél|ld Be Eating Food Made From
Air

100 Years Ago, Scientists Thought We’d Be Eating Food Made From Air

By Bill Gourgey

Bill Gourgey is a Popular Science contributor and unofficial digital archeologist. A former IT
consultant to Fortune 500 companies, he now lives in Washington, DC. This article was originally
published for Popular Science on August 2, 2025,

In the carly 19205, on the left bank of the Seine just outside Paris, a small laboratory garden

bloomed on a plot of land sandwiched between the soaring Paris Observatory and the sprawling
grounds of Chalais Park. Unlike a typical garden filled with well-groomed plants and the smell of
fresh-tumed soil, this garden had an industrial feel. Dubbed “the Garden of Wonders” by a
contemporary journalist, the plot was lined with elevated white boxes fed with water from Large
glass canisters. Nearby gresnhouses included equally wnusual accessories. But it's what happened
inside the low-slung laboratory buildings that made this garden so wondrous.

In August 1925, Popular Science contributing writer Norman C. McCloud described how Daniel
Berthelot—a decorated chemist and physicist from France—swas conducting revolutionary
“factory-made vegetable” experiments in his Garden of Wonders. Berthelot, son of Marcellin

Exit

Highlight sections that seem persuasive or flawed. As a part of your highlights,
note what rhetorical moves (examples, tone, transitions) make those parts
effective or confusing, and how they compare to human writing you've read in
this genre. Additionally, mark any repeated phrasing or syntactic habits that
reveal the GenAl's automated “voice.” What do those patterns suggest about its
limitations or defaults? i s

Audiol122026101322 ( » 000/003

Student Comments:

10/30/2026 03:02 PM

Question 2 answer

After Reading
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Step 11: Rename the Audio Feedback

In the Edit window, type a name you will recognize later, then click Update. A clear name makes the recording
easy to find if you want to reuse it.

I[ Audio1122026101322

Step 12: Save the Audio Feedback
Click Save to keep the recording, or Cancel to discard it.

Student Reviewed: 1 Student Reviews Pending: 2  Due Date: 10/31/2026 11:59 PM

Select Student Select Attempt

< | Erika Tomlinson = ] > [ 1 + | Submitted On: 10/30/2026 03:03 PM | Review In progress )

effective or confusing, and how they compare to human writing you've read in
Document1 @& Document 2 this genre. Additionally, mark any repeated phrasing or syntactic habits that
reveal the GenAl's automated “voice.” What do those patterns suggest about its

Document #1: We Were So Hungry We Ate Our Fearé|||Those without Freedom Risk Iimfiationsorderautss

Their Lives for Change
Audiol1220261071 (» 0:00/005 ——— ) ) [t

“We Were So Hungry We Ate Our Fear”—Those without Freedom Risk Their
Lives for Change

By Briana Céspedes. Student Comments:

Briana Céspedes is a young, amb and passi Cuban-Mexican-American airman who .

is proud of her ancestry, family, and values. She has worked as a broadcast jowrnalist in the . 10/30/2026103:02PHY

military for the past four years in videography, photojournalism, and radio. This article was Question 2 answer

originally published for The War Horse on May 4, 2022.

Everything around us is “mandated solidarity.” as it should be in the military.

As service members, we give up pieces of ourselves to become part of the whole. But sometimes, After Reading

we own the actions and we feel ly about as individual imes, the ) —
same people whom we stand with for our mission in the U.S. Armed Forces are the same people 3. Read a GenAl prompted outpt you did not produce  (Annatation

who stand with us in personal missions.

B Annotate the output noting what it reveals about the strengths and weaknesses
That's what I saw on July 21: Red, white, and blue flags waved. But it wasn’t the U.S. flag, as you

would expect on a U.S. militarv base. This was for Cuba: the people. not the covernment. It was a

of machine-generated writing in this field or genre. As a part of your highlights,
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Step 13: Open Document 2

If your assignment uses two readings, click the Document 2 tab at the top left to grade the student's answers

for the second document.

Critical Thinking Assignment

CTA Test Assignment
Student Reviewed: 1 Student Reviews Pending: 2 Due Date: 10/31/2026 11:59 PM

Select Student Select Attempt

{ | Erika Tomlinson v] >

Document #1: We Were So Hungry We Ate Our Feara|| IThose without Freedom Risk
Their Lives for Change

Document1 @

“We Were So Hungry We Ate Our Fear”—Those without Freedom Risk Their
Lives for Change

By Briana Céspedes

Briana Céspedes is a young, ambitious, and passionate Cuban-Mexican-dmerican airman who
is proud of her ancestry; family, and values. She has worked as a broadcast journalist in the
military for the past four years in videography, photojournalism, and radio. This article was
originally published for The War Horse on May 4, 2022.

Everything around us is “mandated solidarity,” as it should be in the military.

As service members, we give up pieces of ourselves to become part of the whole. But sometimes.
we own the actions and movements we feel passionately about as individuals. Sometimes, the
same people whom we stand with for our mission in the U.S. Armed Forces are the same people
who stand with us in personal missions.

That's what I saw on July 21: Red, white, and blue flags waved. But it wasn’t the U.S. flag. as you
would exvect on a U.S. militarv bage. This was for Cuba: the peovle. not the sovernment. It was a

Submitted On: 10/30/2026 03:03 PM  { Review In progress

R w Complete Done for All

SCORE & OVERALL FEEDBACK

>  Score

> Overall Feedback

View Student’s Process Reflection

Before Reading

v 1. Read a GenAl prompted output you did not produce { Text

What can you infer about the original prompt, goals, and context behind this
GenAl output? What kind of audience or purpose does it seem designed for?

‘ = Add Text Feedback ] [ 0 Add Audio Feedback

Instructor Feedback:

Step 14: Add Feedback for Document 2

Click Add Text Feedback or Add Audio Feedback under each response, just as you did for Document 1.

CTA Test Assignment
Student Reviewed: 1~ Student Reviews Pending:2  Due Date: 10/31/2026 11:59 PM

Select Student Select Attempt

Document 1 Document2 @

Document #2: 100 Years Ago, Scientists Thought Wea|||'d Be Eating Food Made From
Air

100 Years Ago, Scientists Thought We’d Be Eating Food Made From Air
By Bill Gourgey

Bill Gourgey is a Popular Science contributor and unofficial digital areheologist. A former IT
consultant to Fortune 500 companies, he now lives in Washington, DC. This article was originally
published for Popular Science on August 2, 2025.

In the early 1920s, on the left bank of the Seine just outside Paris, a small laboratory garden
bloomed on a plot of land sandwiched between the soaring Paris Observatory and the sprawling
grounds of Chalais Park. Unlike a typical garden filled with well-groomed plants and the smell of
fresh-turned soil, this garden had an industrial feel. Dubbed “the Garden of Wonders™ by a
contemporary journalist, the plot was lined with elevated white boxes fed with water from large
glass canisters.
inside the low-shung laboratory buildings that made this garden so wondrous.

earby greenhouses included equally unusual accessories. But it’s what happened

In August 1925, Popular Science contributing writer Norman C. McCloud described how Daniel
Berthelot—a decorated chemist and physicist from France—was conducting revolutionary
“factory-made vegetable” experiments in his Garden of Wonders. Berthelot, son of Marcellin

< Erika Tomlinson v ] > [ 1 v | Submitted On: 10/30/2026 03:03 PM Review In progress

Review Complete Done for All

> Overall Feedback

View Student's Process Reflection

Before Reading

v 1.Reada GenAl prompted output you did not produce ( Text

‘What can you infer about the original prompt, goals, and context behind this
GenAl output? What kind of audience or purpose does it seem designed for?

I [ = Add Text Feedback

& Add Audio Feedback ]I

Student Comments:

10/30/2026 03:02 PM
Question 1answer

Miirine Dasdina
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Step 15: Save the Feedback

Type or record your feedback, then click Save.

Student Reviewed: 1 Student Reviews Pending: 2 Due Date: 10/31/2026 11:59 PM

Select Student Select Attempt
< Erika Tomlinson v ] > [ 1 v | Submitted On: 10/30/2026 03:03 PM | Review In progress
Document 1 Document2 @ > Overall Feedback

Document #2: 100 Years Ago, Scientists Thought Wea|||'d Be Eating Food Made From

Air View Student’s Process Reflection
100 Years Ago, Scientists Thought We’d Be Eating Food Made From Air Before Reading
By Bill Gourgey ' 1.Reada GenAl prompted output you did not produce | Text

Bill Gourgey is a Popular Science contributor and unafficial digital archeologist. A former IT T e e A S A
consultant to Fortune 500 companies, he now lives in Washington, DC. This article was originally e e

published for Popular Science on August 2, 2025. GenAl output? What kind of audience or purpose does it seem designed for?
Note: Any data/audio provided in the input but not saved will be lost when the button is

In the early 1920s, on the left bank of the Seine just outside Paris, a small laboratory garden coflopsest

bloomed on a plot of land sandwiched between the soating Paris Observatory and the sprawling
grounds of Chalais Park. Unlike a typical garden filled with well-groomed plants and the smell of ek
fresh-tumed soil, this garden had an industrial feel. Dubbed “the Garden of Wonders” by a

contemporary journalist, the plot was lined with elevated white boxes fed with water from large

1184 Characters Remaining

glass canisters. Nearby greenhouses included equally unusual accessories. But it’s what happened Needs more work|
inside the low-shung laboratory buildings that made this garden so wondrous.

In August 125, Popular Scienee contributing writer Norman C. McCloud described how Daniel

Besthelot—a decorated chemist and physicist from France—swas conducting revolutionary
“factory-made vegetable” experiments in his Garden of Wonders. Bexthelot, son of Marcellin Cancel

Score the Assignment and Finish

Step 16: Open the Score Section
At the top of the right panel, under Score & Overall Feedback, expand Score to enter a score for the whole
assignment.

=4
100 Years Ago, Scientists Thought We’d Be Eating Food Made From Air SCORE & OVERALL FEEDBACK
By Bill Gourgey
Bill Gourgey is a Popular Science contributor and uncfficial digital archeologist. 4 former IT
consultant to Fortune 500 companies, he now lives in Washington, DC. This article was originally > Overall Feedback
published for Popular Science on August 2, 2025,
In the carly 19205, on the left bank of the Seine just outside Pazis, a small laboratory garden S,
bloomed on a plot of land sandwiched between the soaring Paris Observatory and the sprawling
grounds of Chalais Park. Unlike a typical garden filled with well-groomed plants and the smell of
fresh-turned soil, this garden had an industrial fecl. Dubbed “the Garden of Wonders™ by a Before Reading
contemporary journalist, the plot was lined with clevated white boxes fed with water from large
gla»ss canisters. Nearby greenhouses i.m:ludsrl cqually \.musnal accessories. But it’s what happencd 1 Feada GenAl piampicd sutbutyoudidriot produce | @S
inside the low-shung laboratory buildings that made this garden so wondrous.
In August 1925, Popular Science contributing writer Norman C. McCloud described how Danicl
Berthelot—a decorated chemist and physicist from France—swas conducting revolutionary ) - N
“factory-made vegetable” experiments in his Garden of Wonders. Berthelot. son of Marcellin WhBECaR podiiereHoEe O”_gma‘ PrompL 65I%8 né context be_h‘ nd this
Berthelot, a renowned 19th century chemist and French diplomat, was using the garden to expand Seniledtoutrniiatidnd ot audience orourpose does tseemdesionedior
upon his father’s groundbreaking work. Starting in 1851. the clder Berthelot began creating — N

5 5 o s s ‘ = Add Text Feedback ‘ [ 0 Add Audio Feedback
synthetic organic compounds, such as fats and sugars (he coined the name “triglyceride™). from J
inorganic compounds like hydrogen, carbon, oxygen, and nitrogen. It was a revolutionary first step
toward artificial food. Instructor Feedback:
“[The younger] Berthelot already has produced foodstuffs artificially by subjecting various gases )
to the influence of ultra-violt light,” wrote MeCloud. “These experiments.” he added, quoting 11/02/2026 10:13 AM :
Berthelot, “show that by means of light, vegetable foods can be manufactured from air gases.” But Needs more work.
Berthelot’s experiment didn’t exactly catch on. A century later, most food is still grown the
traditional way—by plants—but the idea of manufacturing food in controlled. factory Student Comments:
environments has been gaining ground. In fact, Berthelot’s revolutionary idea may finally be
bearing fruit—just not in the way he imagined.

10/30/2026 03:02 PM

Arevolution in food chemistry Question 1answer
Berthelot never fully accomplished his goal of trying to artificially reproduce what plants do
naturally. Nonetheless, his experiments, as ional as they might seem today. would have been v
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Step 17: Choose Points or Percentage
Next to Score Type, select Points or Percentage to choose how you enter the grade.

100 Years Ago, Scientists Thought We’d Be Eating Food Made From Air
By Bill Gourgey

Bill Gourgey is a Popular Science contributor and unofficial digital archeologist, A former IT
consultant to Fortune 500 companies, he now lives in Washington, DC. This article was originally
published for Popular Science on August 2, 2025.

In the carly 19205, on the left bank of the Seine just outside Paris, a small laboratory garden
bloomed on a plot of land sandwiched between the soaring Paris Observatory and the sprawling
grounds of Chalais Park. Unlike a typical garden filled with well-groomed plants and the smell of
fresh-tumned soil, this garden had an industrial fecl. Dubbed “the Garden of Wonders” by a
contemporary journalist, the plot was lined with clevated white boxes fed with water from large
glass canisters. Nearby greenhouses included equally unusual accessories. But it’s what happened
inside the low-slung laboratory buildings that made this garden so wondzous.

In August 1925, Popular Seience contributing writer Norman C. McCloud described how Daniel
Berthelot—a decorated chemist and physicist from France—was condueting revolutionary
“factory-made vegetable” experiments in his Garden of Wonders. Berthelot, son of Marcellin
Berthelot, a renowned 19th century chemist and French diplomat, was using the garden to cxpand
upon his father’s groundbreaking work. Starting in 1851, the clder Berthelot began ereating
synthetic organic compounds, such as fats and sugars (he coined the name “triglyceride™), from
inorganic compounds like hydrogen, carbon, oxygen. and nitrogen. It was a revolutionary first step
toward artificial food

“[The younger] Besthelot already has produced foodstuffs artificially by subjecting various gases
to the influcnce of ultra-violet light” wrote MeCloud. “These experiments,” he added, quoting
Berthelot, “show that by means of light, vegctable foods can be manufactured from air gases.” But
Berthelot's experiment didn’t exactly catch on. A century later, most food is still grown the
traditional way—by plants—but the idea of manufacturing faod in controlled, factory
envitonments has been gaining ground. In fact, Berthelot's revolutionary idea may finally be
bearing fruit—just not in the way he imagined.

Avrevolution in food chemist

Besthelot never fully accomplished his goal of trying to artificially reproduce what plants do

naturally. Nonetheless, his , as sensational as they might seem today, would have been
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View Student's Process Reflection

Before Reading

' 1.Reada GenAl prompted output you did not produce  ( Text

Reviewed

What can you infer about the original prompt, goals, and context behind this
GenAl output? What kind of audience or purpose does it seem designed for?

‘ = Add Text back ‘ [ & Add Audio Feedback

Instructor Feedback:

11/02/2026 10:13 AM &
Needs more work.

Step 18: Edit the Score
Click Edit.

100 Years Ago, Scientists Thought We’d Be Eating Food Made From Air
By Bill Gourgey

Bill Gourgey is a Popular Science contributor and unofficial digital areheologist. A former IT
consultant to Fortune 500 companies, he now lives in Washington, DC. This article was originally
published for Popular Science on August 2, 2025.

In the carly 19205, on the left bank of the Seine just outside Paris, a small laboratory garden
bloomed on a plot of land sandwiched between the soaring Paris Observatory and the sprawling
grounds of Chalais Park. Unlike a typical garden filled with well-groomed plants and the smell of
fresh-turned soil, this garden had an industrial feel. Dubbed “the Garden of Wonders™ by a
contemporary journalist, the plot was lined with elevated white boxes fed with water from large
glass canisters. Nearby greenhouses included equally unusual accessories. But it’s what happened
inside the low-slung laboratory buildings that made this garden so wondzous.

In August 1925, Popular Science contributing writer Norman C. McCloud described how Daniel
Berthelot—a decorated chemist and physicist from France—swas conducting revolutionary
“factory-made vegetable” experiments in his Garden of Wonders. Berthelot, son of Marcellin
Berthelot, a renowned 10th century chemist and French diplomat, was using the garden to expand
upon his father’s groundbreaking work. Starting in 1851, the elder Berthelot began creating
synthetic organic compounds, such as fats and sugars (he coined the name “triglyceride”), from
inorganic compounds like hydrogen, carbon, oxygen, and nitrogen. It was a evolutionary first step
toward artificial food.

“[The younger] Berthelot already has produced foodstuffs artificially by subjecting various gases
to the influence of ultra-violet light,” wrote McCloud. “These experiments.” he added, quoting
Berthelot, “show that by means of light, vegetable foods can be manufactured from air gases.” But
Berthelot's experiment didn’t exactly catch on. A century later, most food is still grown the
traditional way—by plants—but the idea of manufacturing food in controlled, factory
environments has been gaining ground. In fact, Berthelot's revolutionary idea may finally be

bearing fruit—just not in the way he imagined.
Arevolution in food chemistry

Berthelot never fully accomplished his goal of trying to artificially reproduce what plants do
naturally. Nonetheless, his experiments, as sensational as they might seem today, would have been
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What can you infer about the original prompt, goals, and context behind this
GenAl output? What kind of audience or purpose does it seem designed for?
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Needs more work.
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Step 19: Enter and Update the Score

Type the score in the Student Score box, then click Update. The score shows a green Recorded label when

it is saved.

100 Years Ago, Scientists Thought We’d Be Eating Food Made From Air
By Bill Gourgey

Bill Gourgey is a Popular Science contributor and unofficial digital archeologist. A former IT
consultant to Fortune 500 companies, he now lives in Washington, DC. This article was originally
published for Popular Science on August 2, 2025.

In the early 19205, on the left bank of the Seine just outside Paris, a small laboratory garden
bloomed on a plot of land sandwiched between the soating Paris Observatory and the sprawling
grounds of Chalais Park. Unlike a typical garden filled with well-groomed plants and the smell of
fresh-tumed soil, this garden had an industrial feel. Dubbed “the Garden of Wonders” by a
contemporary journalist, the plot was lined with elevated white boxes fed with water from large
glass canisters. Nearby greenhouses included equally unusual accessories. But it’s what happened
inside the low-slung laboratory buildings that made this garden so wondzous.

In August 1925, Popular Science contributing writer Norman C. McCloud described how Daniel
Besthelot—a decorated chemist and physicist from France—swas conducting revolutionary
“factory-made vegetable” experiments in his Garden of Wonders. Bexthelot, son of Marcellin
Berthelot, a renovwned 10th century chemist and French diplomat, was using the garden to expand
upon his father’s groundbreaking work. Starting in 1851, the elder Berthelot began creating
synthetic organic compounds, such as fats and sugars (he coined the name “triglyceride™), from
inorganic compounds like hydrogen, carbon, oxygen. and nitrogen. It was a revolutionary first step
toward artificial food.

“[The younger] Berthelot already has produced foodstuffs artificially by subjecting various gases
to the influence of ultra-violet light,” wrote McCloud. “These experiments,” he added, quoting
Bethelot, “show that by means of light, vegetable foods can be manufactured from air gases.” But
Bethelot’s experiment didn’t exactly catch on. A century later, most food is still grown the
traditional way—by plants—but the idea of manufacturing food in controlled, factory
cavironments has been gaining ground. In fact, Berthelot's revelutionary idea may finally be
bearing fruit—just not in the way he imagined.

A revolution in food chemistry

Berthelot never fully accomplished his goal of trying to artificially reproduce what plants do
naturally. Nonetheless, his cxperiments, as scnsational as they might scem today, would have been

SCORE & OVERALL FEEDBACK

v Score

Score Type: © Points Percentage

Student Score

(Max 100, up to 2 decimal place)

> Overall Feedback

View Student's Process Reflection

Before Reading

Vv 1.Read a GenAl prompted output you did not produce | Text

Reviewed

What can you infer about the original prompt, goals, and context behind this
GenAl output? What kind of audience or purpose does it seem designed for?

‘ = Add Text Feedback ‘ [ & Add Audio Feedback

Instructor Feedback:

Step 20: Open Overall Feedback

Expand Overall Feedback to leave a comment on the assignment as a whole.

100 Years Ago, Scientists Thought We’d Be Eating Food Made From Air
By Bill Gourgey

Bill Gourgey is a Popular Science contributor and unofficial digital archeologist. A former IT
consultant to Fortune 500 companies, he now lives in Washington, DC. This article was originally
published for Popular Science on August 2, 2025.

In the arly 19205, on the left bank of the Seine just outside Pasis, a small laboratory garden
bloomed on a plot of land sandwiched between the soaring Paris Observatery and the sprawling
grounds of Chalais Park. Unlike a typical garden filled with well-groomed plants and the smell of
fresh-turned soil, this garden had an industrial feel, Dubbed “the Garden of Wonders” by a
contemporary journalist, the plot was lined with elevated white boxes fed with water from large
glass canisters. Nearby greenhouses included equally unusual accessories. But it's what happened
inside the low-slung laboratory buildings that made this garden so wondrous.

In August 1925, Popular Science contributing writer Norman C. MeCloud deseribed how Daniel
Berthelot—a decorated chemist and physicist from France—swas condusting revolutionary
“factory-made vegetable” experiments in his Garden of Wonders. Berthelot. son of Marcellin
Berthelot, a renowned 19th century chemist and French diplomat, was using the garden to expand
upon his father’s groundbreaking work. Starting in 1851, the clder Berthelot began creating
synthetic organic compounds, such as fats and sugars (he coined the name “triglyceride™), from
inorganic compounds like hydrogen, carbon, oxygen. and nitrogen. It was a revolutionary first step
toward artificial food

“[The younger] Berthelot already has produced foodstuffs artificially by subjecting various gases
to the influence of ultra-violct light,” wrote McCloud. “These experiments.” he added, quoting
Berthelot, “show that by means of light, vegetable foods can be manufactured from air gases.” But
Berthelot's experiment didn’t exactly catch on. A century later, most food is still grown the
traditional way—by plants—but the idea of manufacturing food in controlled, factory
environments has been gaining ground. In fact, Berthelot's revolutionary idea may finally be
bearing fruit—just not in the way he imagined.

Arevolution in food chemistry

Bethelot never fully accomplished his goal of trying to artificially reproduce what plants do

naturally. N , his , as sensational as they might seem today, would have been

x|

SCORE & OVERALL FEEDBACK

\/ Score

Score Type: O Points Percentage

100 Pts
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Reviewed

‘What can you infer about the original prompt, goals, and context behind this
GenAl output? What kind of audience or purpose does it seem designed for?
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Instructor Feedback:
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Step 21: Add Overall Feedback

Click Add Text Feedback or Add Audio Feedback.

100 Years Ago, Scientists Thought We’d Be Eating Food Made From Air
By Bill Gourgey

Bill Gourgey is a Popular Science contributor and unofficial digital archeologist, A former IT
consultant to Fortune 500 companies, he now lives in Washington, DC. This article was originally
published for Popular Science on August 2, 2025.

In the carly 19205, on the left bank of the Seine just outside Paris, a small laboratory garden

bloomed on a plot of land sandwiched between the soaring Paris Observatory and the sprawling
grounds of Chalais Park. Unlike a typical garden filled with well-groomed plants and the smell of
fresh-tumned soil, this garden had an industrial fecl. Dubbed “the Garden of Wonders” by a
contemporary journalist, the plot was lined with clevated white boxes fed with water from large
glass canisters. Nearby greenhouses included equally unusual accessories. But it’s what happened
inside the low-slung laboratory buildings that made this garden so wondzous.

In August 1925, Popular Seience contributing writer Norman C. McCloud described how Daniel
Berthelot—a decorated chemist and physicist from France—was condueting revolutionary
“factory-made vegetable” experiments in his Garden of Wonders. Berthelot, son of Marcellin
Berthelot, a renowned 19th century chemist and French diplomat, was using the garden to cxpand
upon his father’s groundbreaking work. Starting in 1851, the clder Berthelot began ereating
synthetic organic compounds, such as fats and sugars (he coined the name “triglyceride™), from
inorganic compounds like hydrogen, carbon, oxygen. and nitrogen. It was a revolutionary first step
toward artificial food

“[The younger] Besthelot already has produced foodstuffs artificially by subjecting various gases
to the influcnce of ultra-violet light” wrote MeCloud. “These experiments,” he added, quoting
Berthelot, “show that by means of light, vegctable foods can be manufactured from air gases.” But
Berthelot's experiment didn’t exactly catch on. A century later, most food is still grown the
traditional way—by plants—but the idea of manufacturing faod in controlled, factory
envitonments has been gaining ground. In fact, Berthelot's revolutionary idea may finally be
bearing fruit—just not in the way he imagined.

Avrevolution in food chemist

Besthelot never fully accomplished his goal of trying to artificially reproduce what plants do

naturally. Nonetheless, his as 1 as they might seem today, would have been
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[ View Student’s Process Reflection J
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Before Reading

\/ 1.Reada GenAl prompted output you did not produce | Text

Reviewed

‘What can you infer about the original prompt, goals, and context behind this
GenAl output? What kind of audience or purpose does it seem designed for?

‘ = Add Text Feedback H & Add Audio Feedback

Instructor Feedback:
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Step 22: Save the Overall Feedback

Type or record your overall feedback, then click Save.

By Bill Gourgey

Bill Gourgey is a Popular Science contributor and unofficial digital archeologist. A former IT
consultant to Fortune 500 companies, he now lives in Washington, DC. This article was originally
published for Popular Science on August 2, 2025.

In the carly 19205, on the left bank of the Seine just outside Pasis, a small laberatory garden
bloomed on a plot of land sandwiched between the saating Paris Observatory and the sprawling
grounds of Chalais Park. Unlike a typical garden filled with well-groomed plants and the smell of
fresh-turned soil, this garden had an industrial feel. Dubbed “the Garden of Wonders” by a
contemporary journalist, the plot was lined with elevated white boxes fed with water from large
glass canisters. Nearby greenhouses included equally unusual accessories. But it's what happened
inside the low-slung laboratory buildings that made this garden so wondrous.

In August 1925, Popular Science contributing writer Norman C. McCloud described how Daniel
Berthelot—a decorated chemist and physicist from France—was conducting revolutionary
“factory-made vegetable” experiments in his Garden of Wonders. Berthelot, son of Marcellin
Berthelot, a renowned 19th century chemist and French diplomat, was using the garden to expand
upon his father’s groundbreaking work. Starting in 1851, the clder Berthelot began creating
synthetic organic compounds, such as fats and sugars (he coined the name “triglyceride™). from
inorganic compounds like hydrogen, carbon, oxygen, and nitrogen. It was a revolutionary first step
toward artificial food.

“[The younger] Berthelot already has produced foodstuffs artificially by subjecting various gases
to the influence of ultra-violet light,” wrote McCloud. “These experiments.” he added, quoting
Berthelot, “show that by means of light, vegetable foods can be manufactured from air gases.” But
Berthelot's experiment didn’t exactly catch on. A century later, most food is still grown the
traditional way—by plants—but the idea of mamufacturing food in controlled, factory
environments has been gaining ground. In fact, Berthelot's revolutionary idea may finally be
bearing fruit—just not in the way he imagined.

Arevolution in food chemistry

Bethelot never fully accomplished his goal of trying to artificially reproduce what plants do

naturally. N , his as 1 as they might seem today, would have been

\/ Score

Score Type:

100 Pts

O Points Percentage

v Overall Feedback

Note: Any data/audio provided in the input but not saved wil be lost when the button is
collapsed.

1110 Characters Remaining

Great job overall. Review my comment on "Before Reading" activity for
additional guidance.

View Student’s Process Reflection

Before Reading

v 1.Read a GenAl prompted output you did not produce | Text
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Step 23: Open the Student Selector

To move to another student, click the Select Student menu at the top left. You can also use the arrows on

either side of the menu.

Critical Thinking Assignment

CTA Test Assignment

Student Reviewed: 1 Student Reviews Pending: 2 Due Date: 10/31/2026 11:59 PM

|getaStudant. Select Attempt
< I[ Erika Tomlinson . ]I >
Document 1 Document2 @

Document #2: 100 Years Ago, Scientists Thought Wea|||'d Be Eating Food Made From
Air

100 Years Ago, Scientists Thought We’d Be Eating Food Made From Air
By Bill Gourgey

Bill Gourgey is a Popular Science contributor and unqfficial digital archeologist, A former IT
consultant te Fortune 500 companies, he now lives in Washington, DC. This article was eriginally
published for Popular Science on August 2, 2025.

In the early 10205, on the left bank of the Seine just outside Paris, a small laboratory garden
bloomed on a plot of land sandwiched between the soaring Paris Observatory and the sprawling
grounds of Chalais Park. Unlike a typical garden filled with well-groomed plants and the smell of
fresh-turned soil, this garden had an industrial feel. Dubbed “the Garden of Wonders™ by a
contemporary journalist, the plot was lined with elevated white boxes fed with water from large
glass canisters. Nearby greenhouses included equally unusual accessorics. But it's what happened
inside the low-slung laboratory buildings that made this garden so wondrous.

In August 1925, Popular Science contributing writer Norman C. MeCloud deseribed how Daniel
Berthelot—a decorated chemist and physicist from France—was conducting revolutionary
“factory-made vegetable” experiments in his Garden of Wonders. Berthelot, son of Marcellin

Submitted On: 10/30/2026 03:03 PM  { Review In progress

R w Complete Done for All
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v Score

Score Type:

100 Pts

© Points Percentage

v Overall Feedback

[ = Add Text Feedback ] [ $ Add Audio Feedback

Instructor Feedback:

11/02/2026 10:14 AM :
Great iob overall. Review mv comment on "Before Readina" activitv for

Step 24: Choose Another Student

Select a student from the list. A green Graded label marks each student you have already graded, so you can

see your progress at a glance.

Critical Thinking Assignment

CTA Test Assignment
Student Reviewed: 1~ Student Reviews Pending:2  Due Date: 10/31/2026 11:59 PM
Select Student

< ” Erika Tomlinson v ” D%

Bowen Higgins

Erika Tomlinson

Select Attempt

tp ©

c

Ddcl Saige Fuentes Thought Weall[ld Be Eating Food Made From

100 Years Ago, Scientists Thought We’d Be Eating Food Made From Air
By Bill Gourgey

Bill Gourgey is a Popular Science contributor and unofficial digital archeologist. A former IT
consultant to Fortune 500 companies, he now lives in Washington, DC. This article was originally
published for Popular Science on August 2, 2025.

Tn the early 10205, on the left bank of the Seine just outside Pais, a small laboratory garden
bloomed on a plot of land sandwiched betwween the soating Paris Observatory and the sprawling
grounds of Chalais Park. Unlike a typical garden filled with well-groomed plants and the smell of
fresh-tumed soil, this garden had an industrial feel. Dubbed “the Garden of Wonders” by a
contemporary journalist, the plot was lined with elevated white boxes fed with water from large
glass canisters. Nearby greenhouses included equally unusual accessorics. But it's what happened
inside the low-slung laboratory buildings that made this garden sa wondrous.

In August 125, Popular Science contributing waiter Norman C. McCloud described how Daniel
Berthelot—a decorated chemist and physicist from France—was conducting revolutionary
“factory-made vegetable experiments in his Garden of Wonders. Besthelot, son of Mareellin

Submitted On: 10/30/2026 03:03 PM Review In progress

Review Complete Done for All
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Step 25: Mark the Review Complete

When you finish grading a student, click Review Complete at the top right.

CTA Test Assignment Done for All

Student Reviewed: 1 Student Reviews Pending: 2 Due Date: 10/31/2026 11:59 PM

Select Student Select Attempt
< | Erika Tomlinson v ] » { 1 + | Submitted Gn: 10/30/2026 03:03 PM  ( Review In progress |
a
—— Document 2 SCORE & OVERALL FEEDBACK
v/ Score
Document #1: We Were So Hungry We Ate Our Fearal || Those without Freedom Risk
Their Lives for Change
Score Type: © Points ) Percentage

“We Were So Hungry We Ate Our Fear™—Those without Freedom Risk Their

Lives for Change 1 0 0 PtS
By Briana Céspedes

Briana Céspedes is a young, ambi andp Cuban-Me American airman who
is proud of her ancestry, family, and values. She has worked as a broadcast journalist in the
military for the past four years in videography, photojournalism, and radio. This article was > Overall Feedback

ortginally published for The War Horse on May 4, 2022,

Everything around us is “mandated solidarity.” as it should be in the military.

As service members, we give up pieces of ourselves to become part of the whole. But sometimes. View Student's Process Reflection }

‘we own the actions and we feel about as indivi i the

same people whom we stand with for our mission in the U.S. Armed Forces are the same people )

who stand with us in personal missions. Before Reading

That’s what I saw on July 21: Red, white, and blue flags waved. But it wasn’t the U.S. flag, as you v/ 1.Read a GenAl prompted output you did not produce Text

would expect on a U.S. militarv base. This was for Cuba: the people. not the sovernment. It was a

Step 26: Confirm the Review
Click OK to confirm. The score and feedback are recorded and sent to Connect performance reports for this
student.

Review Complete

Score and feedback will be recorded and sent to Connect
performance reports for this student. Do you want to proceed?
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Step 27: Finish Grading All Students

When you have graded every submission, click Done for All.

CTA Test Assignment

Student Reviewed: 2 Student Reviews Pending:1  Due Date: 10/31/2026 11:59 PM

Select Student Select Attempt

< Erika Tomlinson v ] > [ 1 v | Submitted On: 10/30/2026 03:03 PM

Document1 @ Document 2 SCORE & OVERALL FEEDBACK

v/ Score
Document #1: We Were So Hungry We Ate Our Fearal || Those without Freedom Risk

Their Lives for Change

Score Type: © Points ) Percentage
“We Were So Hungry We Ate Our Fear™—Those without Freedom Risk Their

Lives for Change 1 0 0 PtS
By Briana Céspedes

Briana Céspedes is a young, ambi andp Cuban-Me American airman who

is proud of her ancestry, family, and values. She has worked as a broadcast journalist in the

military for the past four years in videography, photojournalism, and radio. This article was > Overall Feedback

originally published for The War Horse on May 4, 2022,

Everything around us is “mandated solidarity.” as it should be in the military.

As service members, we give up pieces of ourselves to become part of the whole. But sometimes. View Student's Process Reflection }

‘we own the actions and we feel about as indivi i the

same people whom we stand with for our mission in the U.S. Armed Forces are the same people )

who stand with us in personal missions. Before Reading

That’s what I saw on July 21: Red, white, and blue flags waved. But it wasn’t the U.S. flag, as you v/ 1.Read a GenAl prompted output you did not produce Text

would expect on a U.S. militarv base. This was for Cuba: the people. not the sovernment. It was a

Step 28: Finish Any Missing Scores
If any student still has no score, a Done for All message tells you how many scores are blank. Click OK, then
go back and score those students. You must finish every grade before you click Done for All.

Done For All

The score is blank for 1 students. Please provide a valid score to
complete the review.
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