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36 Comprehension Practice Book Unit 1

Name The Horned Toad Prince

Sequence
Directions Read the following passage. Then answer the questions below.

Today I learned how to make green 
chili pie. First you must gather the 

ingredients—6 or 7 green chilies, 1 cup of 
grated Fontina cheese, 4 eggs, 2 cups light 
cream, salt, and pepper. Then preheat the 
oven to 425°. Butter the bottom of a pie 
pan and line it with chilies. Sprinkle the 
cheese over them. Mix the eggs, cream, 

salt, and pepper together in a bowl. Pour 
this mixture over the cheese. Bake the pie 
for 15 minutes. Then lower the heat to 
325° and bake for 20–30 minutes longer. 
Test the pie for doneness by removing it 
from the oven and inserting a knife into the 
center. If the knife comes out clean, the pie 
is done. You may serve the pie hot or cold.

 1. What is the first step in making green chili pie?

 2. What is the last step in making the pie?

 3. What step follows baking the pie for fifteen minutes? How do you know this is the 
next step?

 4. If these steps were written in a different order, would it matter? Why or why not?

 5. On a separate sheet of paper, explain the steps of a process you know well.

Home Activity Your child identified the steps in a process. Perform a household chore with your child, like 
making a bed, and have your child name the steps that make up the process.

The first step is gathering the ingredients.

The final step is testing to see if the pie is cooked completely.

Lower the heat to 325° and bake the pie for 20–30 more minutes; 
The word then shows that this is the next step.

Possible answer: It could matter a lot; If you cooked the pie 
before all the ingredients were added, it would not taste right.

Responses should include a number of correctly ordered steps 
in a process with which the student is familiar.


