The Recipe for Writing a Scientific Paper

Publishing a paper remains enigmatic to most students because no one
teaches them how it works.

This guide gives you an engaging and yet practical understanding of each
step along the journey.

Publishing a paper or in other words, getting from first experiment to writing
your manuscript is like assembling a multi-course meal—you need the right
balance of ingredients, preparation, and presentation for it to truly shine.

Serves: Aspiring scientists and curious minds

Prep Time: 2 to 4 years (depends on previously available data the
complexity of your study)

Aromas: Fiery passionate, fulfilling, at times exhausting

Ingredients

1 spark of curiosity

1 generous scoop of literature review

1 solid hypothesis (tested and refined)

5 cups of clean and organized data

A collection of well-designed experiments (methodical and repeatable)

A pinch of statistical rigor
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Feedback from 2-3 reviewers

Revisions and edits to taste

Step 1: The Dish Hunt

Like choosing the right recipe for a meal, finding your research question sets
the tone for everything that follows. You can pick a random recipe and
follow it precisely, but if it doesn't excite you, the result will not taste well.

Reflect on what you're curious about—what question keeps simmering in
your mind?

Once you have identified that, consider why does this question matter, and
how might answering it change the scientific menu in your field?

Step 2: Deciding On A Recipe

You might have a dish in mind, but how exactly do you want to prepare it?
Now you got to become precise — turn your research question into a
hypothesis. Without it, you're just throwing ingredients into a pot and hoping
for the best.

Dive into the current “cookbooks” of your field (recent papers). Study what's
been “cooked” before and identify gaps in the menu—what’'s missing?
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Step 3: Prepping Your Ingredients

Now it's time to chop, measure, and arrange everything to bring your recipe
or hypothesis to life. The success of your dish lies in the precision of your
preparation and experimental design.

Plan your experiments as carefully as you decide for how long to cook your
dish in the oven —decide what you need to measure, what tools to use, and
how to control variables.

Make sure each experiment is like a well-prepped ingredient: every step
must build toward the final flavor.

Stay flexible. If the “taste test” (preliminary results) isn't right, tweak the
recipe and try again. Iteration is key in both cooking and science.

Step 4: An Idea For Plating the Meal

Like arranging food on a plate, your data should be presented
harmoniously. A poorly plated meal might taste googd but it won't leave a
lasting impression. Let your passion guide you.

1. Begin by organizing your “ingredients” (data) visually. Create easily
digestible figures and tables that highlight your key findings.

2. Arrange your servings logically, at first the opener, then the main, finally
the sweet desert—each figure should serve a purpose and flow naturally
into the next. Similarly, sketch out a storyline for your paper, mapping out
how each result connects back to your hypothesis.
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Step 5: Starting To Cook The Dish

This is where the magic happens—the heat is on, and it's time to turn your
hard work into something delicious. Write your manuscript section by
section, like assembling the components of a complex dish.

1. Start with the Results: Lay out the core findings as you would the base layer
of a dish. The peas might be a nice feature, but the steak is top priority. Keep
it factual—no added spices aka interpretations yet.

2. Move to the Methods: Provide a step-by-step recipe for your experiments,
ensuring others can replicate your process. Think of this as sharing the
secret sauce—be precise and clear.

3. Tackle the Discussion: Here, you interpret your findings, adding the
“flavors” of implications and broader meaning. Connect everything back to
your hypothesis.

4. Write the Introduction: Just like your starter should fit the main, you want
to prepare your readers. Introduce key spices and make people excited with
a nice sherry, in other words, introduce key concepts and highlight why the
reader should be interested in your results.

5. Finish with the Abstract: Like a beautifully written menu description, your
abstract should summarize the essence of your work—what, how, and why it
tastes.

Some tips from your Michelin-Star carrying mentor:

Pace Yourself: Writing a manuscript is a marathon, not a sprint. Tackle one
section at a time, like preparing a multi-course meal.

Edit Ruthlessly: Trim any unnecessary words or sentences, much like a chef
removes excess fat to enhance the flavor.
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Seek Feedback: Collaborate with mentors and colleagues—they're like sous-
chefs, helping you refine and improve your work.

Step 6: Serving Your Dish

You want to showcase you dish in best possible way. For your paper this
means to choose the right journal. For a dish you want a place, decoration
and lighting where your work will be appreciated and rememlbered — the
same can be said about your paper.

1. Research journals in your field and find one that matches your “style”
(research scope).

2. Consider the audience—are you targeting a niche crowd or a broader
community?

3. Make sure your “dish” (manuscript) aligns with the journal’s guidelines for
presentation and formatting aka the guest you invite have the same taste.

GardenChef22 from www.tastyforum.com says:

“Submitting to the wrong journal is like serving sushi at a steakhouse—your
work might be great, but it won't resonate with the audience. Don't be
blinded by prestige. Some places labeled “low-impact factor” may have a
dedicated and engaged customers — and readership— perfect for your
work.

Voo
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Step 7: Ready To Eat!

1. Serve your food! Or submit your paper and prepare for it to meet the
reviewers who will critique your work’.

2. Their feedback might be harsh, like a Michelin chef critiquing your soufflé,
but take it as an opportunity to refine your dish.

Step 8: Adjusting the Seasoning

Just like we tweak a recipe after the tasting, you have to revisit your
manuscript based on reviewer feedback. That means revising and
resubmitting.

That means, the initial dish was good, but the critics think it needs a bit more
spice, a touch less salt, or a completely reworked sauce. Remember, every
guest has a different taste. This step is your opportunity to refine your work,
making it polished, impactful, and ready to serve at the highest level. Let's
break it down in detail:

'In research you serve your food by submitting a manuscript online. In essence, it will look
like the following:
e Create an account or log in to the submission portal of the journal of choice (you can
submit your manuscript only at one journal at a time).
e Upload a cover letter, the manuscript and accompanying data or figures - ensuring
each file is appropriately labeled (e.g, "Main Manuscript,” "Figure 1').
e Fillin metadata fields, including title, abstract, keywords, and author information.
e Suggest reviewers if the journal allows it. Choose experts in your field who are likely to
understand and appreciate your work



Before you jump into revisions, take time to absorb the feedback—much like
digesting a bit from a tasting session before jumping right back into the
kitchen.

That means don't jump right back, being hasty and thereby making
unnecessary mistakes. Take a day or two to let the comments “marinate.”

It's easier to address feedback objectively when the initial sting has worn off.

Also, be open to adding new “ingredients” (experiments) if needed to
perfect your recipe.

Just like you might discuss with your friends about their feedback, you can
write a Response Letter

Address each reviewer comment individually. Start by thanking them for
their feedback, then clearly explain how you revised the manuscript to
address their concerns.

If you disagree with a suggestion, provide a respectful and evidence-based
explanation. For example, “While we considered modifying this method as
suggested, doing so would not align with the established cooking-protocols
in this field. Instead, we would like to add additional justification for our
chosen approach.”

Then it is time to do additional experiments like adding new flavors, and
editing. Go through this loop and until everyone approves.

S—
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Step 9: Sharing the Final Recipe

At last, your work is ready to be served to the scientific world. Celebrate the
achievement, share it with colleagues, and savor the impact your research
might have. Now your work is published and everybody can enjoy the taste
you have created!

Chef’s Tips

- Collaborate with “sous chefs” (mentors and colleagues) to refine your
recipe at every stage.

- Don't rush the process—both fine dining and fine science take time.

- Enjoy the journey, because every experiment, like every meal, teaches you
something new.

Bon appétit, researcher! Your gourmet paper is ready to be savored.
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