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consumables

get it in ya

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.



disinfect your injuries

Open Wound Antiseptic

Poultice: average

available to: All races
Number of Ingredients: 7
Effect: Plus 10 HP. Removes ‘Open Wound’ 
Debuff.

Ingredients

Method

the open wound antiseptic is an essential part 
of any healers kit the world of hvalla is a 
dangerous place and open wounds occur more 
often than one would like

1 x I0004 Absorbent Moss
1 x I0081 Cattail
1 x I0100 Cowberries
1 x I0162 Garlic Mustard
1 x I0174 Ground Ivy
1 x I0237 Oats
1 x I0326 Straw

I. 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. 
111. Put a little bit of liquid in the mortar. A splash of water will do. i like to spit in it 
though
IV.  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.
VI. Once well combined, slap it on a wound to chase away infection. it works better if a 
magic healer is doing this

pg. 5



ease that headache

icewarg specialty 
hangover cure
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Potion: average

available to: All races
Number of Ingredients: 4
Effect: Plus 15 HP. Removes ‘Poison’ Debuff.

Ingredients

Method

i learned of this recipe from days spent with 
an old she warg from clan arshaw in the frozen 
north despite arguably having the largest 
livers the icewarg must also need the 
greatest of cures for hangovers this recipe 
may seem somewhat mean spirited and judging by 
the glint in the old she wargs eye  I believe 
it very well might have been intended to be

1 x I0747 Arctic Thyme
1 x I0288 Ribwort
1 x I0347 Vervain
1 x I0375 Yarrow

I. Prepare the thyme, ribwort and yarrow by stripping the leaves from the stem. 

II. Grind the stripped leaves. the old she warg had a mortar and pestle 
but any old pair of rocks will do

III. Grab some ice. avoid the yellow kind mix the crushed leaves into it

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.
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reduce all sorts of swelling

Inflammation potion
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Potion: average

available to: All races
Number of Ingredients: 5
Effect: Plus 10 HP. Removes ‘Sprain’ Debuff.

Ingredients

Method

whether you caught your paw on a closing 
door or walked face first into that pesky rock 
in the middle of the night this potion does 
wonders to calm the swelling its great for mild 
pain relief and promotes quicker healing

1 x I0045 Blackberries
1 x I0075 Burdock Root
1 x I0176 Hazelnuts
1 x I0215 Mayweed
1x I0363 Wood Sorrel

I. Grab a pestle and mortar because we’re about to do a lot of grinding Take 
three to four hazelnuts and grind out until it is a fine powder. Place the powder in a separate bowl.

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

III. Add four to six blackberries and mayweed and repeat the same process.

IV. Take the wood sorrel and strip the leaves from the stem. keep the leaves as it also 
has the same effect when chewed

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!



get rid of your cough

Cough potion

potion: easy

available to: All races
Number of Ingredients: 5
Effect: Plus 10 HP.

Ingredients

Method

whether its a dry or wet cough or a sore throat this remedy 
will have your lungs feeling fresher than the crisp morning air you 
will only need one dose to feel its effects and should be taken 
while having time to rest to feel its maximum effect 

1 x I0100 Cowberries
1 x I0174 Ground Ivy
1 x I0214 Marsh Mallow
1 x I0367 Wormwood
1 x I0375 Yarrow

I. Separate the leaves from the berries on your cowberries and store them somewhere cool well be 
using the berries later

II. Carefully brush off any dirt on the leaves and petals do not wash they might mold 
while trying to dry

III. 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 you could 
also spread the plants out on a clean screen or cheesecloth if 
you cant hang them up

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!

pg. 8



soothe that burn

BURN POULTICE
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poultice: average

available to: All races
Number of Ingredients: 6
Effect: Plus 10 HP. Removes ‘Burn’ Debuff.

Ingredients

Method

poultices are often used to cool an inflamed area and what 
skin could be more sore than that which is burned while the 
burn poultice can be somewhat tricky to keep together 
patients will find its effects rather rewarding

1 x I0004 Absorbant Moss
1 x I0043 Bitterroot
1 x I0081 Cattail
1 x I0174 Ground Ivy
1 x I0237 Oats
1 x I0236 Straw

I. 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. 

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

III. 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 concoction on the affected area, then, apply the absorbent moss on top, pressing down 
firmly. but not so firmly as to cause agony

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



sate that sweet tooth

Strawberry Tart
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cooking: average

available to: All races
Number of Ingredients: 6
Effect: Plus 25 HP.

Ingredients

Method

2 x I0357 Wild Strawberry
1 x I0148 Flour 
1 x I0546 Butter 
1 x I0539 Eggs
1 x I0327 Sugar

I. 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. 

II. 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. 

III. Create a sizable hole in the middle of the dry mixture to add a cracked egg with no shells 
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. 
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the best way to mend bridges make friends 
and incapacitate armies is through their sweet 
tooth with the seasonable sweet treat of 
sugared strawberries plucked from the wilds 
beneath flakey tart crust

VIII. Bake the dough for 15 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.

XIII. 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.



sweeter than honey

Sweetroll

cooking: easy

available to: All races
Number of Ingredients: 3
Effect: Plus 5 HP.

Ingredients

Method

perhaps one of the most widespread sweets 
available across hvalla the sweetroll is beloved 
by many this particular recipe i must admit is 
a simple one but i consider it one of the few 
examples where the simplest of recipes has 
the most delectable outcome it is also one of 
my own

1 x I0148 Flour
1 x I0546 Butter
1 x I0327 Sugar

I. Sift the flour into a bowl. 

II. Add a pawful of sugar to the bowl and mix with the flour. Create a well in the center. 

III. Let your butter soften I 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. 

IV. Mix the butter with flour and sugar mixture well. Shape into your desired shape and bake. some 
particularly talented chefs can make intricate designs but I 
prefer a simple circular shape

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

bread loaf
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cooking: easy

available to: All races
Number of Ingredients: 5
Effect: Plus 10 HP.

Ingredients

Method

there is no recipe in this world more classic to 
all races than a loaf of bread no matter how 
many subtle differences are given by each race 
to adjust flavor of taste the core remains 
the same and is a reminder to all of us how 
similar we really are

2 x I0148 Flour
1 x I0546 Butter
1 x I0539 Eggs
1 x I0303 Salt

I. Place the flour, eggs, a pinch of yeast and water and place in a large bowl.
II. Add a pinch of salt. the pinch can be as large or as small as you prefer i 
like a pinch as big as half my paw
III. Mix the mixture together and when doughy, lay on a flat, clean surface. make sure its 
not too wet or youll end up with more mix on yourself than in the 
bread at the end
IV. Knead out the dough until all the bubbles have been pushed out of it. like a good fart
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.



the heartiest of stews

Grunox Stew

cooking: easy

available to: Icewarg
Number of Ingredients: 3
Effect: Plus 30 HP.

Ingredients

Method

everyone loves a good grunox steak know whats 
even better grunox steak with vegetables know 
what’s even better mixing that all together into a 
stew so you don’t even have to go to the effort of 
eating it all separately perfect for a family meal and a 
popular staple in niflheim

1 x I0789 Grunox Steak
1 x I0240 Onion
1 x I0268 Potato

I. Chop up your grunox steaks into small pieces but not too small what are we 
puny woodwarg set aside. Sprinkle with salt and extra spices for taste, and let sit for ten to 
fifteen minutes.

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

III. Once your seasoned steaks have absorbed some of that flavor, brown the meat in a pan over the 
fire until seared. Save the grease. unless the healers informed you of a heart 
condition then it may not be the wisest idea then again you’re a 
grown Icewarg make your own decisions

IV. 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. should serve a table of IV unless you have gorsimis 
or vaskyrs at your table then expect to serve only II
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it doesnt matter who you are or where you come from 
a hearty stew is the key you didnt know you were 
missing on a cold and frosty night it can be made from 
whatever you have on paw and the result is always 
the same a delicious hearty meal unless you get food 
poisoning that is

a hearty meal

Hearty stew

consumable: food

available to: All races
Number of Ingredients: 4
Effect: Restores 30 HP.

Ingredients

Method

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

I. Arrange your meat and vegetables on your surface. 

II.  Roughly chop them up into pieces. envisioning your mortal enemys face while 
you do so makes it even more satisfying

III. Place a pot or cauldron over a fire or stove and fill with water or stock. whatever you 
have really

IV. 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!
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ive never been able to find out who exactly came up 
with this dish but if i ever do i will find their grave and 
plant an apple tree where they lay for it is one of my 
favourite dishes hearty and full of good things

delicious and spicy

apple porridge

consumable: food

available to: Woodwarg
Number of Ingredients: 3
Effect: Restores 5 HP.

Ingredients

Method

2 x Fruit (any type)
1x I0303 Salt

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

II.  Once sliced, take one quarter of the fruit and set it aside. Take the rest of the slices and dice them. 

III. 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 
add some more salt. this may give you high blood pressure but it will be 
worth it

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

wargrun rations

consumable: food

available to: Stonewarg
Number of Ingredients: 3
Effect: Restores 15 HP.

Ingredients

Method

the primitive ways of the stonewarg are reflected in 
the way these rations present themselves all dried 
meat and things one would not wish to eat were they 
not starving one has to give it to them the fact 
they manage to cross huge territories and expand 
the way they have on such a belly is impressive

2x Meat (any type)
1x I0303 Salt

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

II. Once sliced, take the meat and lie it over drying racks up off the ground, preferably in the sun. 

III. Sprinkle some salt over it. do it salt bae

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. and as dry as your mothers face

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

Cider

consumable: food

available to: All races
Number of Ingredients: 3
Effect: Restores 8 HP.

Ingredients

Method

perhaps not as prestigious a beverage as others 
such as the rums wines and ales of hvalla the cider is 
still an excellent choice for the discerning warg full 
of delicious flavors and notes that will leave you as 
drunk as the next warg

3x Fruit (any kind)

I. Chop up all your fruit into roughly the same size pieces and place in a large mortar and pestle. 
if in need steal your grandmothers while shes not looking

II. Using your mortar and pestle crush the fruit thoroughly until it looks like jam. 

III. Strain the juice into a large vat. not a rat

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. or a stick 
It should be ready to pour so drink up!
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Tools

hammer it in

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!



more successful hunts

hunting trap

forging: Average

available to: All races
Number of components: 4
Effect: Guarantees a successful hunt.

Ingredients

Method

i once heard a story that suggested that 
the first hunting trap was made deep in the 
mountains of jotunheim by an oracle who didnt 
have the patience to wait for his dinner to be 
brought to him so he decided to ambush them 
himself

1 x IO197 Leather Strap
2 x I0187 Iron Ingot
1 x I0283 Refined Wood Plank

I. 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. 
II. Commence by carving the wood plank into a shape that will make a solid base. do not hit 
people with it
III. 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. as hot and as red as the southern volcanos
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!
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CRAFTED ITEMS

wow youre so skilled

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!



refined wood plank
a nice hunk of wood

crafted item

available to: All races
Number of Ingredients: 2

Ingredients

Method

mighty fine wood like this is the key to civilization a 
building block if you would that has turned regular 
wargs into the bastions of thought and leadership 
throughout the ages since fenrir and jord first made 
the world oh and i guess theres the stonewarg too

2x Rough log

I. Chop your wood, splitting it evenly.

II. Once split evenly, use your tools to ensure each of the sides are smooth and refined

III. Sometimes apparently for lonely wargs they make very good friends. oh look you found 
plank warg a friend for every occasion
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when the first lines of war were drawn between our 
civilisations hundreds of years ago they brought with 
them the first ways of intimidation and so war paint was 
born decorating the eyes legs and bodies of wargs 
across the world still today we use it though i am 
pleased to think now that many do not use it for its 
original purpose but for 

its not makeup its very serious stuff

war paint

cosmetic item

available to: All races
Number of Ingredients: 3
Effect: Restores 5 HP.

Ingredients

Method

2 x Fruit (any type)
1x I0048 Clay

I. Take your fruit and roughly chop it into small pieces.

II.  Once in small enough pieces, place in your mortar and pestle and mash the fruit into a paste. 

III.  In a fresh bowl place your clay and mix that until it is soft and supple. like your lady 
after a few wines

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

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