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CONSUMABLES

Welcome to Hvalla’s consumable recipes. These include recipes for things like cooking, potions and
poultices.

Each of the finished crafted items in this section of the book are able to be used only once.
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OPEN WOQUND ANTISEPTIC
PN UTIR. 1 TIRMA

POQULTICE: AVERAGE

AVAILABLE TQ®: All races
NUMBER OF INGREDIENTS: 7

EFFECT: Plus 1O HP. Removes ‘Open Wound’
Debuff.

INGREDIENTS

I x IOO0O4 Absorbent Moss
I x IOO8I Cattail

I x IO1I00 Cowberries

1 x 10162 Garlic Mustard

1 x 10174 Ground Ivy

[ x 10237 Oats

1 x 10326 Straw

METHOD

. Dice all of the ingredients as finely as you can.

11. Once diced, pull out your mortar and pestle and crush everything up, adding a little of each
ingredient in at a time.

1. Put a little bit of liquid in the mortar. A splash of water will do. | NAM T “IT i} iT
TNYTHAN

V. Mash everything together.

V. If the mix is too dry, add a little more liquid. If the mix is too wet, add a little more of the
absorbent moss. do not let it get sloppy.

V1. Once well combined, slap it on a wound to chase away infection. iT PRAA BMTIMR IV
FIRAMIN NMITIMR. B BUIAY TNEA

TNM GEMY PG MTEMETN F 9 MAME RS SRR
Y7 A NMMRA N TNM PRI B NVIMTIY 4 ¥
PAANMMRD T CTAM M QUMY PGt GNNTR FPRM
YrTME TN GM PG NAM
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ICEWARG SPECIALTY
HANGOVER CURE

MM TRV NIV
POTION: AVERAGE

AVAILABLE TQ®: All races
NUMBER OF INGREDIENTS: 4
EFFECT: Plus 15 HP. Removes ‘Poison’ Debulff.

INGREDIENTS

I x 10747 Arctic Thyme
I x 10288 Ribwort

I x 10347 Vervain

1 x 10375 Yarrow

METH®D
l. Prepare the thyme, ribwort and yarrow by stripping the leaves from the stem.

II. Grind the stripped leaves. TNM G ANM PRRY N4 ¥ FSGRARR. M4 BMATTM
BMT M i BIVR. G RONAA P G

II. Grab some ice. MV <Y< TNM FMTG P A< F5Y PNM R I IMRAVMIA DG T

IV. Take the yarrow and chew it - stem and all. Combine the paste with the leaves and ice in the
mortar and pestle.

V. Add more ice until the mixture is particularly soupy. Bottle and/or serve.

| TMVRIMP B NBY RMNEM PRI balip ATMIT PITN
MY G ANM PRZAY PRAGM N ANV P N PR GaMY
FPRAN PAMAITM MM TR NIV TNM TR
MVMRA TN INMPRR AV FIPAT AT AMMB2 TNM
AVEMVPMAT G NPRMA PR NNV GVMRA PN ZMINEM
PR AMMPS AGEMPNVT PP AXRIT MM M 4 TMY B
TN AT 1 PNM P AN PRZAVA MM 2 BMPMVM
PG.6 T VM PMIT PN NVVM BMMY BEMIaM TG BM



INFLAMMATION POTION
ZMPATINM M AGRAA G AP M

POTION: AVERAGE

AVAILABLE TO: All races
NUMBER OF INGREDIENTS: 5
EFFECT: Plus IO HP. Removes ‘Sprain’ Debuff.

INGREDIENTS

I x 10045 Blackberries

I x 10075 Burdock Root
1 x 10176 Hazelnuts

I x 10215 Mayweed

Ix 10363 Wood Sorrel

METH®D

|. Grab a pestle and mortar BMAV 1M PMRM MY DG <G ¥ PO G MR Take
three to four hazelnuts and grind out until it is a fine powder. Place the powder in a separate bowl.

. Take two burdock root stems and slice into thin pieces. Grind these into a paste while
simultaneously adding the hazelnut powder into it.

[1l. Add four to six blackberries and mayweed and repeat the same process.

IV. Take the wood sorrel and strip the leaves from the stem. AMMEX TNM TMYVMA A i MAY
NV DNM AVEM MPPMANT PINMYE NNMPMP

V. Take your paste and place it into a regular bowl. With the remaining wood sorrel, slowly pour and
stir until unified.

VI. Place your potion into the desired bottle, and you're done!

PRNMINME. TP NN G TR SV G M NGy

PYBR. PR PIAMP PNM PRAT DY TNV BMANT RINA

M PNM Fbab™ <G PNM YN PN XGTED baMA
PRI TG NP TN APMITHAY 1T MM PR T
VI RMPMYZ M BRASDTMA GIINAMR. NM AV PG.7



CQUGH PQTION
MM R4 G TR NN

POTIDN: EASY

AVAILABLE TQ®: All races
NUMBER OF INGREDIENTS: 5
EFFECT: Plus 1O HP.

INGREDIENTS

I x IO1I00 Cowberries

1 x 10174 Ground Ivy

I x 10214 Marsh Mallow
1 x 10367 Wormwood

I x 10375 Yarrow

METHOD

. Separate the leaves from the berries on your cowberries and store them somewhere cool PMT BM
PN TNM BMRZIMA TRVTME,

II. Carefully brush off any dirt on the leaves and petals P4V WY T PR-IN PNMT PN P
PNIM By TG R

lll. When done correctly, drying will preserve the leaves and concentrate the flavors. Hang all
ingredients in small bunches upside down in a warm dry place out of direct sunlight <Y1 NG
MY ARRMVP TNM BT A G Pt v NI AN MM 0 NNMMIMINNG TN 7
TP N NN NP T

IV. Depending on the humidity in the air, it'll take a week for these herbs to dry up. If you need them
sooner, try very carefully placing them by a small fire.

V. When the leaves and petals are completely dried, strip them from the stems and store in an
airtight glass jar that’s kept in a dark, cool place.

VI. Take those berries out and mash them with a pestle and mortar until they're a paste, add some
water to make it less thick and more runny. Then add it into a kettle and add more water, and boil.

VII. Place dried herbs in a strainer over a cup, and pour the boiling water over it. And your cough
potion should be ready to use, no more sore throat!

PNMENYR A N BRI GRPMD NYTAVN QRN ARM PRRGVT TN RMPM

Pt NVVM BGTR TV MM ZRMANMR. TN PN N PSRN R T Ty

PP <A MM QM BaGeM DG PMMP 1A MPPPINT A M NG T BM TVAMY
PG.8 PNM NYVIY DM TG MAT TG MM 1T PRI T MPPMNT



BURN POULTICE
AGY TN TN BRI

POQULTICE: AVERAGE

AVAILABLE TQ®: All races
NUMBER OQOF INGREDIENTS: 6
EFFECT: Plus IO HP. Removes ‘Burn’ Debuff.

INGREDIENTS

| x IOO0O4 Absorbant Moss
| x IO043 Bitterroot

I x IOO8I Cattail

1 x 10174 Ground Ivy

| x 10237 Oats

1 x 10236 Straw

METH®D

. Prepare your area and soak the straw in a bowl or bucket of water. The straw should be soaked
for a day before commencing the poultice. The ground Ivy and bitterroot should also be dried for a
week before beginning the process.

[Il. Gather the cattails, skin them from their reeds and grind the head of the plant in a mortar and
pestle, discarding the reed.

[1l. Remove the ground cattails and place in a large mixing bowl and then place the ground ivy in the
pestle and grind that. Once a fine powder, add that to the mixing bowl also. Repeat the process with
the bitterroot and oats.

IV. Once all parts are in the mixing bowl, add a splash of water some old healers have mentioned
that a small amount of spit can help the coagulation process and mix well. Continue adding a dash of
water until it creates a paste-like slurry. It should not be too wet as to be sloppy but should be moist
enough that it easily moves around the bowl.

V. Place the concoctlon on the affected area, then, apply the absorbent moss on top, pressing down

firmly, RPNV YYD AG 7RI M DY NYM MM

VI. Take your well-soaked straw and weave it into a series of tight bindings and tie the poultice in
place. MM AR TibM

PPN MM VDML DM D NGO A HIWIMp VMY Wi PNV

2t NG M RM ¢ wﬂ\ AN PR PRI A RTZIM PREM 2RM

K124 ZGTITRM NG BM A MPRT 2R G VMR TOMMINE. o o
ORI PIT P 11 MPPMGTE 20NV, RMP SR '



PG. 10

STRAWBERRY TART

ANTM TRNE APMME TGN
COOKING: AVERAGE

AVAILABLE TQ®: All races
NUMBER OF INGREDIENTS: 6
EFFECT: Plus 25 HP.

INGREDIENTS

2 x 10357 Wild Strawberry
I x 10148 Flour

I x 10546 Butter

I x 10539 Eggs

1 x 10327 Sugar

METH®D

. Cleanse the wild strawberries in cold water to strip them of dirt and pests. On the side, sift a cup of
flour and half a cup of sugar into small bowls for later use. Alongside leave out one stick of butter to
warm to room temperature and a single egg.

[l. Combine the cup of flour clean, dry paw into a larger bowl, stirring slowly to break up any lumps
and bumps in the dry mixture. While the oven heats to a temperature of 350 degrees for lowland
and 450 for high elevation and tundra climate.

ll. Create a sizable hole in the middle of the dry mixture to add a cracked eqg FITN ¥ “INMTA
into the center.

IV. Cream softened butter and sugar together in a separate bowl with a spoon or whisk.
Add the creamed sugar butter in with the flour and egg, mix together thoroughly either with the
spoon used to cream the butter and sugar or with a cleaned paw until a dough is created.

V. Allow dough to rest for 20 minutes.
VI. Flour a large flat surface generously and lob half of the dough upon it. Flatten said dough out
after it is floured with a paw or a rolling pin or something similar to it. The dough should be thin like

vellum.

VII. Drape dough over an oven safe pan that has many little tartlet indents - cutting off the excess
and re-adding it to the other dough blob.



VIII. Bake the dough for I5 minutes or until flakey and pull out of the oven to cool still in the pan of
choice.

IX. Chop strawberries into thin quarters with clean claws or sharp tools like a knife; chunks or mince
as in preference of the warg. Add to a bowl.

X. Stir in slowly half a cup or cup of sugar with a squeeze of lemon or citrus.
XI. Add the strawberry sugar mixture into the baked tart dough tins equally.

XII. Flatten out the remaining dough and lay it atop of the tart wells, making sure each tart is
covered.

X1l Remove excess dough and discard; cut little slits atop of the tarts either plain or decorative
depending on the warg and business. Allowing the filling to breathe while being baked.

XIV. Bake for 25 to 30 minutes or until the crust is golden brown.

XV. Take out, remove the tartlets from the pans and allow to rest until warm as not to scald paw
and maw.

TANM BMAT PRI TG FMIP BRIV TRVAM PR MIbA

M NNV TM MM B TINRG T AN PNM AP MMA
TGYTN PITN TNM A MAGIEITM APMMA TRMYAS G
ATNIRMP ATV P RMZZIMA BITINAMP PR TNM P
RMIMPPN 7TIVAME TR NAT PG. 11



SWEETROLL
APMMAME. NV NGAMI

COOKING: EASY

AVAILABLE TQ®: All races
NUMBER OQF INGREDIENTS: 3
EFFECT: Plus 5 HP.

INGREDIENTS

| x 10148 Flour
1 x 10546 Butter
1 x 10327 Sugar

METHOD
L. Sift the flour into a bowl.
[l. Add a pawful of sugar to the bowl and mix with the flour. Create a well in the center.

[l. Let your butter soften | find leaving it in the center of your main room at home in the middle of
the table is the safest place until it is almost melted and add it into the center well of the flour.

[V. Mix the butter with flour and sugar mixture well. Shape into your desired shape and bake AGEM
CVEAINTIRT TRMEMP NN NV FRVAM ITRNVTM MV EA BRIV 2
SRMIMR. N APTETM NRNTIVE. /NQ*/NT"\

V. Melt sugar and a dab of butter in the bowl. Drizzle mixture over freshly cooked Sweetroll. Serve.

KI"\ENW\’V M G TN FPAT P RMATRMIPE AP MM
MVMIIVITM N B+ NV TRM & P‘M\M\’F . <'£/ F/ MM VM
R P TR &/2’“ NPT, ZM!\R | AT .‘*/M?ﬁi"\ N
v APTM ‘I/W\ ROV NPT PiM 47':57 TANM YMP
MYRPETMA \LM\KM TN APIIMAT D7 SMNEMA NV
TAM FPAT BAMMINTIIM G ENPTEM T A M <T/ M W
M <Gy
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BREAD LOAF

RVAM NP
COOKING: EASY

AVAILABLE TQ®: All races
NUMBER OF INGREDIENTS: 5
EFFECT: Plus 1O HP.

INGREDIENTS

2 x 10148 Flour
1 x 10546 Butter

1 x 10539 Eggs
I x 10303 Salt

METH®D

. Place the flour, eggs, a pinch of yeast and water and place in a large bowl.

Il. Add a pinch of salt TNM THNN RN BM NMA TR MM QR NA AT A Ty BRMPMR.

MAM ¥ BHINN A | N‘ VA N M Rk

[l. Mix the mixture together and when doughy lay on a flat, clean surface. FVAM “ATRM (1A
KD DGY PMA G2 G Mibd T PIPN FGRM Y G iR / "‘F\M i TAM

RRMMa M INM M

IV. Knead out the dough until all the bubbles have been pushed out of it. NAM N NG YRR D

V. Place in a covered pot and place in the fire, covering it in coals.

VI. Let it bake for one hour under the coals and uncover, pulling out the pot and revealing your

delicious bread loaf.

: N"’\E M A KD RMNEM i Ni-/ PR PRM ’!\\“‘a‘*?i/\i/\ii\ <y
I SN TN R R %ﬂ' Y PV TMR NG P
P“Mﬁ ANBTTM b MRMINMIA 'f/ M’i\ M} B "’\P\‘/'\N SIMNM
<y Mwi*‘ AT VIR, G N "’\ N '\‘K/&"’\ M

TAM +~ \WQ\M\ ‘WPQ LN EMAMR, 1 .‘f/ Y A NGE
APIVZ. PM EMUITI MM
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GRUNOX STEW

TN NMVEPMAAT G ATMEP A

COOKING: EASY

AVAILABLE TO: Icewarg
NUMBER OF INGREDIENTS: 3
EFFECT: Plus 30 HP.

INGREDIENTS

1 x 10789 Grunox Steak
| x 10240 Onion
1 x 10268 Potato

METHOD

. Chop up your%"unox steaks into small pieces RN YT MGG AT PRV MM PM
B P OGP YR AN set aside. Sprinkle with salt and extra spices for taste, and let sit for ten to
fifteen minutes.

[l. While waiting, chop up your onions and potatoes and set off to the side.

[ll. Once your seasoned steaks have absorbed some of that flavor, brown the meat in a pan over the
fire until seared. Save the grease. MM~ DNM NMMMRA W PRFM< Ty GF ¥ NMRAD
NDITKYA DN T P APD BM PNM PEMAT MY PNMY MV AGTRM M
ARYPY 2 NMPRRZANY FIVAM TR TP PN ID A

V. Combine the grease, broth, and vegetables in a stew pot and cook over a low fire for three to four
hours. Stir occasionally. Add some flour or additional spices for thickening and taste within the last
hour of cooking.

V. Serve and eat. NG “MIVM ¥ TRIM G v M- T NVVM M RAFE
GRANVNANTRA M RGTR TMIM TNMY MYEMNT TG AMRVM Gt

MVMREKIAM POVMA NNV GP MY ATMVA AKY P PRVTA

MVMY BMBTMR MY ATMVA PITN VMAOYMAE I NG P

PRV MVME BMP MR PYIY PNV T DG MMPNYR. MY &

ATMP AG T G MVMEY NYWVM DG MG DG TN MY Rt G

MY T T AMERRET M BMREMNT PRV P PMM i v
PG 14 ~VRIINE ATMIM I TN



HEARTY STEW
¥ MR P

CONSUMABLE: FOOD

AVAILABLE TQ®: All races
NUMBER OF INGREDIENTS: 4
EFFECT: Restores 30 HP.

INGREDIENTS

2 x Meat (any type)
2x Vegetable (any type)

METH®D
. Arrange your meat and vegetables on your surface.

Il Roughly chop them up into pieces. MIV \iﬁ]ﬂ*/\/x'l {T’WTWK PSDRAN MIMP 7M. PINITM
YT Y AG FRVAMA 1T MVMY FARRM AR TR T

lll. Place a pot or cauldron over a fire or stove and fill with water or stock. PNV TMVMR [y
INVVM MV

[V. Once simmering, throw in your meat and vegetables. Let it boil for a good couple of hours. Add
whatever spices you like.

V. Once ready, spoon into a bowl and serve!

I PN PR IMR PN Ty RM R PNMRM [Ty NYPM 7RG
NV NMR ATMEP B TN AME TPy b AP Ty PMRM
PN PV NG M PRGATR YN 1T NV BM PIBM 7R
PNVTMVYMR IGT NWWVM G SRV i PNM RMATMT B 9P M
TAM M N BMPING T A NV PR T by MM PG
PP TRV
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APPLE PORRIDGE
PMPIND T b X

CONSUMABLE: FOOD

AVAILABLE TQ: Woodwarg
NUMBER OF INGREDIENTS: 3
EFFECT: Restores 5 HP.

INGREDIENTS

2 x Fruit (any type)
Ix 10303 Salt

METHOD

. Take whatever fruit you have on paw and slice it into pieces.

[l. Once sliced, take one quarter of the fruit and set it aside. Take the rest of the slices and dice them.
[1l. Sprinkle some salt over the diced fruit.

IV. Take some leftover oats and either milk or water and let the oats soak. Mix in the diced apple and
"gjg/é??n?\\j ?;Y?re salt. TN PR AMVM BPT NN BIGD BRMAATIRM BV 1T P BM

V. Once all mixed together lay the sliced apple on top and there you go! Delicious apple porridge!

VM W\ VMREBMMY WM T 7k G PNG M W/'\ THNM X
PITN TN PN BRIV i./ | MVMB. P%(I/ I P 7 PNME. NMREVM M
SOV WA MM 1) "’\"’\ PNMEM TNMT TV 7R, i"‘? NaD2MR%dah

CRVGTRITM RN NMWRT M VI B NP TN



WARGRUN RATIQNS
DY BTV PRI

CONSUMABLE: FOOD

AVAILABLE TQ: Stonewarg
NUMBER OF INGREDIENTS: 3
EFFECT: Restores 15 HP.

INGREDIENTS

2x Meat (any type)
Ix 10303 Salt

METH®D

I. Take whatever meat you can find and slice it up into long thin strips.

[l. Once sliced, take the meat and lie it over drying racks up off the ground, preferably in the sun.
lIl. Sprinkle some salt over it. P (T “ R RYM

IV. Let the meat dry for several days or weeks depending on your preference. You'll know when it's
done, for it will be stiff as a board. M4 N\ bR MA TG TR PG PNMRZA PIAM

V. Take your dried meat and roughly chop it into smaller pieces and there you have it. Rations as if
from Wargrun itself!

TANM BRIFTIVM PRI G TNM AT ‘%&M\PW NJVOREM ZMETMNT M 1Y
TAM PV TN REDEA STRMAMIT PNMPFAMIV M T bR l"’\Pﬂ
PV M PNV PN PG NG ,PI/N ™ ""\V“ PMEM TNMT
M/’“‘ ATV M NA TG MVM T TG "“N""\P‘w TAM PN

fi TNM Fﬁwf//\f”"’\ T NG l\l‘ WM TMRRIT IR M MY
TNM PV 1 N’V\’\l NVVM G~ i\P\l ¥ RMITT 1 FERMAIVM
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CIDER
PRIA T FM NMVR M

CONSUMABLE: FOOD

AVAILABLE TQ®: All races
NUMBER OQF INGREDIENTS: 3
EFFECT: Restores 8 HP.

INGREDIENTS
3x Fruit (any kind)

METHOD

[. Chop up all your fru1t into roughly the same size pieces and place in a Iar e mortar and pestle.

N MM ATMVE GTR. VRIS TNMRA PNMM A INMA NAZN N
[Il. Using your mortar and pestle crush the fruit thoroughly until it looks like jam.

lIl. Strain the juice into a large vat. ¥y & RN

IV. Sprinkle with sugar and salt and leave it for three months to ferment.

V. Once done fermenting, pull out the vat and give it a good mix with a ladle. Y. ¥ “ATINA
It should be ready to pour so drink up!

K"’\ENW\’V\ YT A LZMATIWMIV A ¥ BMYMRV MM A GENMRA

v \N M NM R NM/ *WTN M MA G NVVITY TANM NPMR 4
\ (AN, 'V\ NMITMA NNDINM 7GR, TNM b INMR AN PWN\’ "/“ )

G MG VTNV R M N/"“"’\/ TR PN IMVAVYM BT

PRITIA A PNM MY PRR Y
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TOODLS

Welcome to Hvalla’s tool recipes. These are methods to create things that might usually be created in
a blacksmith or somewhere that works with metal.

Each of the finished items in this section of the book can be used in other activities, usually as a bonus!

INVPPMR I 1Y



HUNTING TRAP
PIPRM AN T NPT

FORGING: AVERAGE

AVAILABLE TQ®: All races
NUMBER OF COMPQONENTS: 4
EFFECT: Guarantees a successful hunt.

INGREDIENTS

I x 10197 Leather Strap
2 x 10187 Iron Ingot
I x 10283 Refined Wood Plank

METHOD

[. The hunting trap is an essential part of any savvy hunter’s tool kit. You must collect each of the
components and have them at the ready.

Il. Commence by carving the wood plank into a shape that will make a solid base. <Y ¥y N
MM PN

[ll. Then, slice down the leather strap until it is a short thong.

IV. Tie the thong around the wood plank.

V. For the real forging, place the iron ingots into the forge and heat up to very high temperatures
until it glows red. ¥ NG M M M A TN AG T PNMRY VOG-

VI. Once malleable, use your hammer and tongs to shape a crescent shape with pointed teeth out of
half of it. Leave a little bit to the side.

VII. Repeat with the other half, leaving a little bit of that to the side.

VIII. Place both crescents into a bucket of water and let them set hard.

IX. Take the leftover pieces, and fashion them into the tongue and pins that will hold the trap
together.

X. Once all are cooled, assemble the trap and start hunting!

| <DINM NMVRB NV ATDRIT TR ANV AMATMP TRV
TNM PRAT NIV TRMX PR PRBM pMMEC L TNM
PIYTIEMEA <D <D TN B GRINM PN i
NVVM PN BV TMINM TG P 7GRN BIMR. T BM
RRYTINNT DG NPT AY NM RMNBMb DG PR AIN PN
NP MY
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CRAFTED ITEMS

Welcome to Hvalla’s crafted item recipes. These are methods to create components that will be used
in other recipes and will make up a part of a bigger item!

PGP IYTRM AG ANTMP



REFINED WOOD PLANK
¥ ANM N 97 P

CRAFTED ITEM

AVAILABLE TQ®: All races
NUMBER OF INGREDIENTS: 2

INGREDIENTS
2x Rough log

METHO®D
I. Chop your wood, splitting it evenly.
IIl. Once split evenly, use your tools to ensure each of the sides are smooth and refined

1. Sometimes apparently for lonely wargs they make very good friends. OGN MYTA YTy 7P
SN PRRAY N PRI 7R MVMRET NN

PINYINTT M PGP TAM PN Y DN M T NIVIEN T V
RO BMUNA 17 TGy POTrp DNV NA T TRIMP RMOY TR,
PRRAMA BTG TN BEATKA G TNGT VN M TMIVPMZANIX
TRRYTMNGTT TN FAVMA AN TTRE. M $<GRb2 PRAT TRAM
TNM PRI ON M | AV TIMA PNMRMA TN AT TIMPR AN PG
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WAR PAINT

DAY FIAMI 1 VMBI MBIV A AR 7

COSMETIC ITEM

AVAILABLE TQ®: All races
NUMBER OQF INGREDIENTS: 3
EFFECT: Restores 5 HP.

INGREDIENTS

2 x Fruit (any type)
Ix 10048 Clay

METH®D
. Take your fruit and roughly chop it into small pieces.
[l. Once in small enough pieces, place in your mortar and pestle and mash the fruit into a paste.

lll. In a fresh bowl place your clay and mix that until it is soft and supple. NAM MY TIR. TP<
MOPMR N PMP PiMA

IV. Take your fruit paste and strain it through a clean cloth into your clay.

V. Mix well and you're ready for eyeshadow.

PNMY NM PRAT TIMA G PRR PMRM bRV P BMA PMMY G
NV NMIRMpA 7 MV MG TN BRRGTAINT PITN
TNMES TNM PRAT PV G BTN T M AT PRR XV PR
BYRY PMNTRN TN TNM MM TMAVA A BOBMA G PR VA
MNP TN PRI AT P PM DM T INYTIAMN VP
SIMVMP DG PNA Y P PRNT FRAR G DT M PRI
VRN XTREGAM B PR,
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