
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)



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)



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?lang=eng (visited 3 September 2014)



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



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


