View Assignment Feedback
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Assignment feedback can be viewed through Class Progress, Grades, and within the
Assignments list.

View Assignment Feedback from Class Progress

1. Select [Course Activities] on the course Navbar and select [Class Progress].
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2. Select [Assignments] from the left panel and select [Details] under the assignment.
Feedback will appear under the Feedback header.
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3. Depending on how your professor provided feedback, you may need to select an additional
link to view it:

A. If your professor attached a file, select the file to download it.
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B. If your professor provided feedback in Turnitin, select [View Turnitin Online
Gradingl.
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C. If your professor annotated your paper, select [View Inline Feedback].
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View Assignment Feedback from Grades

1. Select [Grades] on the course Navbar.

Content Grades Course Activities v Collaboration v Support

2. Feedback will appear in the Comments and Assessments column. Feedback will appear
differently depending on how your professor chooses to provide it:

A. Feedback may appear as a comment under Overall Feedback.

B. If feedback was provided as an attachment, select the attached document under
Attached Files.

If feedback was provided in Turnitin, select [View Turnitin Online Grading].
D. If annotations were added your paper, select [View Inline Feedback].
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View Assignment Feedback from Assignments

1. Select [Course Activities] on the course Navbar and select [Assignments].
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2. Select [Unread] (or Read) from the Evaluation Status column for the assignment.
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3. The area where your feedback appears on the following page depends on how your professor
chooses to provide it:

A. Feedback may appear as a comment under Overall Feedback.

Feedback for Assignment 1: History

Assignment Feedback

Overall Feedback
Great work

Your paper on the history of coffee is well very interesting. You are an
exceptional writer. For full credit, remember to include topic sentences
at the beginning of each paragraph.

B. If feedback was provided as an attachment, select the attached document under
Attached Files.
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C. If feedback was provided in Turnitin, select [View Turnitin Online Grading] under
Inline Feedback.
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D. If annotations were added to your paper, select [View Inline Feedback] under Inline
Feedback.
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NOTE: Upon selecting View Inline Feedback, your paper will display in a separate
tab. Scroll through your paper to review any annotations left by your professor.
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For many, the aroma of freshly brewed coffee is the ¢

Gr

journey from raw bean to that invigorating cup is more intricate than simply pressing a button.
Mastering the art of coffee brewing allows for complete control over flavor, strength, and ultimately, the
perfect cup tailored to your preferences. This essay delves into the process of making coffee from

scratch, exploring the essential steps and considerations for a truly artisanal experience.

See also Viewing Feedback in a Turnitin Assignment (https://vlac.lonestar.edu/help/view-scores-feedback-in-

turnitin).
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