.‘r

A Booke

rapfeit with egges, then put thevefo Mokt
water Synamome anda god quantitic of
miimzages and mace, accoding to your
bzean, take a god guantitic of dnnis feve,
ano.let ali tms be bieuded With pour
famcy, andthe putting in of your cgges o3
ofher movGure, fhen fef on pour Wwater

np 1t i be at fetbing, befoze pou put
vour Crackene!les m it thep Wil gocto

tie botfomsand at their riling takethems |

ngt and bzie thein With a cloth theu bake
them,
_ To bake Connies.
Hﬁluz fine pat reabie, iwafh pour Cons
aies , and perboyle them then caff,
ibem into the colo toater, then feafon them,
with falt and ginger , laye them into the
pati.ano vpon them lay leached, lavde clofe
tharanv bagethem, ;o
. Tobakea breftof Veale,
Akecand breake the bones thereofin
A the miode and perbople him and
_ takeouf the bones , and fealon him
1oifh peower anbfalf , andlaye biminthe
coffin inith a litéle Cineefe butter , and clofe
bim vp then make a caudell of the yolkes of
an enge and Eraine it , and bople it in a
thaling dilh of colesand fealon it twith (u.
’ . ’ gErs

of Cookerie, 13

ger,and putit in thepic and fet it info the
Dugn agatne, .
To make a pudding in a breaft
of Veale,
~x= ke Perelelp, Time , Wwalhe them,
pricke them , and choppe them fmall,
then take viii, yolkes of egaes gratedbaead
and balfe a pint of creame beging betie
féete,then [eafon it with Pepper,Cloues,
and gRace,Daffron,and Hugar mal Rai-
fong and Dalt, puf it itvand Kofkeitand
ferueit.
To bake a Gammon of Baken,
F 20ke a gamuon of Yaken, water i fire
bayes and perboyle him balfe enough
and lape bim in p2efic then take the (wozd
of him and Kuffe him with cloues, and fear
fon bim ivith Pepyer , and faffron, And
clofe him bp tn a anving pic, bakebun
and (o feruz him, _
To make fine Bysket
Bread.
T Gke a pound of fine flofver, and 3 pound
of fuger,and mingle it togetber, & quar-
ferofa pound of Annis feedes, foure egacs,
fwo 03 thae fponfuls of rofetvater put all
thefe info an carthen Panine, And with a
fiyce of G@osoe beafe it the fpace of tivo
boures,

A Booke

boures,then fill pour meulng balfefal your
mouldes mulf be of Linne,and then ef i
nto the ouen, your-onzn beeing fo whot as
it bocre fo; cheat brean, and let if Rand opne
houreand a balfe , pou mmit anitiut poury
moulos with butter befoze poupnt in-yonr
Zutez,and wien you will oceupre of it icg
1t thinne and d2ie i in the ouen pour cuey
bezing no whotter then pou may abive
paur bangin the bottame,
T'o bakea T'urkie and take ont
Takeatst Es bones,
“dkeafaf Tuke, and after vou hane
Tcatoed bt anbd wafhed bim :IEan n? lap
bin; bpona faire clothyand dit pim though
ouf the backe and feben you hane taken
outbis garbage, then you ik take one
his bones: (o bave as'youcan , when pou
baue fo one tafh bim cleane , £hen frufe
bum and pricke bis backe together, an fo
Baue a faire kettle of Tething fvater and
perbople bim alittle, then take bim p that
the water may tnine cleane ont from Wi,
anb $ohen beis golag,fealon him with peps
perand falt, and then picke him Wity 1
fcwe cloues in the byef, and alfo bratoe
bin toithlaroeifyou like of itany nhen
veu hane mave paur coffin ang faine your
S Lnrkie

I.

of Cookerie.

Lurhiein ibthen pon muf pye
£er i it and (o cloiz him bp i:!: tbi?g:‘:tgf;
maypbakea Geole, g Pheaiant,c Capan
- 7o bake a Kidde. '
~ A8¢ your dkibbe anb perbople bi
Wafh i in tevgice ang {aﬁ’rgn 3;;1:_:1;2
b0k it with pepuer,fale, ¢a titlp mace
tteh:g :‘%ﬁtl; mi pour i with (ete bue.
e liguo; if i
poitringts qu0z I Wwas feafoned in, any
T o bake 2 Mallard,
TAkethie 0; fourz Onions anp fampe
them tna moxter they frain them mith
a faucer ful of bergce, then ¢ake pour mal,
lard and put bim inta the fy vce of the [(aine
Duions anv feafon bim tuith pepper anv
falt, cloues ano mace then put ponr mal,
lars tntothe coffin twith the fawe iupeeof
the onions and 2 gov quantitic of Winser
fmal s fmt i il e
¢ 1Buct 1
e ffé_ er, focloleit bpany
omake a picof Humbles.
T2 ke psurr bumbles betng pecbopled anp
choppe them verie fmall with a gos
quanfitic of mutton fivéete , and balfe a
banbfuil of bearbes, foloinin  time, margee
rum,boage,perlely, ano & litle tolemarie,
- and

Thomas Dawson, ‘“To make fine Bysket Bread,” from The good husvvifes ievvell: VVherein is to be found most excellent and rare deuises for conceits in cookerie, found
out by the practise of Thomas Dawson. Whereunto is adioyned sundry approued reseits for many soueraine oyles, and the way to distill many precious waters, with diuers
approued medicines for many diseases. Also certaine approued points of husbandry, very necessarie for all husbandmen to know (London, 1587)
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Mrs. Elizabeth Hirst, “To make Bisket Mrs Randolphs way,” Wellcome Library MS2840/83 (1684-c. 1725):
http://search.wellcomelibrary.org/iii/encore/record/C__ Rb1956279?lang=eng (visited 3 September 2014)
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Mrs. Carr, “Dyet Bread,” “Naple Biskett,” “Naple Biskett another way,” “To Make Biskett yet another way,” “Itallian Biskett,” “Prince Biskett,” “To Make Macker-
oones,” Wellcome Library MS1511/15 (1682): http://search.wellcomelibrary.org/iii/encore/record/C  Rb1907259?1ang=eng (visited 3 September 2014)
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Auile. % The place. |

It groweth plentifully in Candie, Syria, Eovor
and othcrcougtries of t!fw caft:I hal,:g?n:n -"":"'-b'.'..
itin my garden, where it hath brought foorth his
ripe feede , when the yeere hath fallenout to by
temperate. 5.

% The time, )
It is to be fowen in thefe colderegions in
moncth of Maie the feede is ripeir?l Avguft.
% The names. A
It is called in Latine Amifum: in

in high Dutch Qnif5 ¢ in lowe Dutch @y n
Italian A5/ : in Spanifh CMatabalus ; in French
Anis : in Englith Anife,and Annife feede.
% Thetemperature.
Gzlen writeth , that the feede of Anife i

and dry in the third degre :ﬁubﬁ
the {Econddcgmc,anfl;:;h lefTe then drie:
{econd degree ; forit ingendreth milke, v
coulde not do if it were very drie, as Galen
Chapter of Fenell doth whether aﬁl}, :
declare and eeftifie ; in that it doth ingender milk,
his opinion is, thatitis not hotaboue the firft de-
- greewhich thing alfo maybe in Anifefeede, both:
y this reafon and alfo bicaufe itis fivecte: there-
fore to conclude , Anife feede is dric in the firft
degree,and hot in the fecond. s
% Thevertues, i

1

A ST 0 ) Thefeede wafteth and confumeth winde, and

B .
{
i

[CC

e

is good agaiuft belchings and vpbraiding
ftomacke , alaieth gripings of thebelly, pmuokgth wﬁf gendy, mﬁcth ab?;;danm ;
and ﬂqmrh vp bodily luft : it ftaieth the Iaskc,an,d alfo thewhite luxeinwomen.  -*
B Being chewed it maketh the breath fiveete , and is good for them that are fhort wind
quencheth thirft,and therefore it is fit for fuch as haue the dropfic:ithelpeth the yeoxing or
both when itis drunken or eaten drie : the fmell thereof doth alfo preuaile very much,
C Zl'.hc fame being dricd by the fire and taken with honie, clenfeth the breft from flegm:
fluities,and ifitbe eaten with bitcer almonds,itdoth helpe the old cough.
Itis to be giuen vnto yoong children and infants to eatewhichare like to haue the f;
nes,or fuch as haue it by patrimonie or fucceffion. ] fenlo e, ot 1
: Ic taketh away the {quinancie, or quincie(thatis,a fwelling in the throte) b:lngga.rgld, h h
nie,vincger,and alittde Hyoflpe gently boiled togither. - -

Of Bifbops weede,herbe William,or e A meos. (hap.398. |

% The kindes,
Helater age hath obferved two kindes of Ameos, onegreaterwith the broade leafe , wh ic 1‘_'
.~ thecommon Ameos and the other the leffer,with the {inaller leaves,and alfo another forebe=
Ingadwarfe or lowe plant of che famekinde, L

1 Ammi

John Gerarde, “Anise,” from The Herball or Generall Historie of Plantes (London: 1587)



Dawson recipe: ten minutes after beginning mixing



Dawson recipe: twenty minutes after beginning mixing



Dawson recipe: eighty minutes after beginning mixing



Hirst recipe: two minutes after beginning mixing



Hirst recipe: caraway seeds added




Dawson recipe at left, Hirst at right: baking
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Dawson recipe at left, Hirst at right



Dawson recipe at left, Hirst at right




Hirst recipe




Dawson recipe foreground, Hirst background (showing rising)



Dawson recipe at left, Hirst at right




