A FOOD STORAGE FORAY

Duane S. Crowther - Bountiful 31st Ward Emergency Preparedness Chairman
(With Persistent Promptings and Profound Observations from Jean D. Crowther)
November 1, 1999 (Updated December 15, 2006).

Me and my big mouth! Two months ago in Ward Council I blandly announced that Jean and I were going to take
a month and eat only from our food-storage. The quick poke in the ribs from Jean, who was sitting beside me,
immediately alerted me that she viewed the project as MY private affair. But the cat was out of the bag, and the Bishop
adroitly picked up on the comment, suggesting that the Ward would need a full report on our findings. So here it is!

This all came about because of my calling as Ward Emergency Preparedness Chairman. More and more young
couples have moved into the ward, and we’ve been concerned that they probably don’t have any emergency food storage
on hand. [ know money never is plentiful in the beginning months of a marriage, so I decided to suggest a starter-level
one-month supply that could get them, and anyone else, through most emergency situations. Some of our own children
are in similar getting-started situations, and I'm concerned for their well-being, too.

Like many people around our age in the ward, we have a lot of wheat, beans, rice, dried milk “keep us alive in a
prolonged emergency” food storage. But we also have stored shorter-term canned, dried, and frozen foods that would
allow us to eat normally in a serious month-long emergency—food which we rotate as part of our on-going menus. Our
self-imposed project was to experiment with a variety of different foods and determine what would be a suitable month’s
supply for us, making that a model which others might want to adapt for their own needs.

We began our project on September 6, with the pledge that we would purchase what we thought we would eat in
a month, and then not return to the grocery store until after General Conference. We kept our receipts and tracked our
expenses, item by item. Since there are only two of us at home now, and since we find ourselves among that awe-
inspiring group known as “senior citizens,” we feel our results might be similar to what young couples might experience.

We actually had several objectives for the month-long quest. They were: (1) to identify potential foods for a one-
month food supply; (2) to discover what would be involved in cooking without electricity for an extended period; (3)
to determine a realistic daily usage and storage level for water and other essential items; (4) to determine the physical
effects we would experience from eating only storage-type foods without eating fresh foods; (5) to perform some taste
and cost comparisons on various types of foods such as powdered milk, MREs (Meals Ready to Eat) and other foods:;
and (6) to prepare a realistic computer spreadsheet for tracking food storage preferences, costs and quantities. In
addition to focusing on a one-month supply, we wanted (7) to inventory the quantities and examine the condition of
our long-term food-storage supply; and (8) to begin using our long-term storage items on an on-going basis. Dealing
with those eight objectives turned the month-long project into an interesting and meaningful experience for us.

1. Identifying Potential Foods for a One-month Supply .

We looked for a combination of foods, primarily canned goods, that could provide us a balanced diet with good
nutrition. We wanted products which could be stored for a reasonable (several-year) period and easily included in our
normal shopping and food rotation. We classified our purchases into the following categories: Vegetables & Sprouts,
Fruits, Meats, Main Dishes, Pastas & Soups, Breads & Grains, Cereals, Milk, Juices & Drinks, Desserts & Sweels,
Soaps, and Paper Products. Part of our effort was to locate suitable canned meats and proteins, since Jean is sensitive
to soy protein substitutes. Also, we knew we needed fruits and vegetable items to take the place of fresh produce.

2. Cooking Without Electricity

Anticipating that an emergency for an extended period of time could bring a prolonged power and gas outage, one
of our goals was to determine what was involved in cooking three meals a day without using our stove, oven, microwave,
small appliances or dishwasher. Qur approach was to use a two-burner Coleman propane stove, which we setup on a
card table inside our garage just outside the kitchen door. The stove was fueled by a Coleman 16.4 oz. bottle of propane
(retail: $1.99). We carefully timed usage of the stove, also monitoring whether we were using one or both burners. We
discovered that operating the burners on a low setting still heated our pans faster and better than our electric stove does,
and that there was no inconvenience at all to cooking on the Coleman stove except that we had to be in the garage with
the door or window open to prevent poisoning from carbon monoxide fumes. It was still shirt-sleeve weather during our
experiment; in the winter this situation could be unpleasant, though certainly still workable.

We found that the bottle of propane fuel lasted for an equivalent of 8.42 hours of single-burner usage, and that it
lasted us for nine days. We used a single burner for 6.28 hours and added the second burner for 2.13 hours, for an
average of just about one hour of total stove usage per day. We could warm up a can of most foods in about 7-10



minutes. Jean became very creative in using different arrangements of cooking pans. Warming dishwater (2 quarts in
a 3-quart saucepan) typically took about 7 minutes.

Feeling that was long enough to test the process of cooking without electricity, we went back to using our stove after
nine days. A comparison of our electric bills for August and September indicated that our non-use of the electric kitchen
appliances for those days saved us about $10.00 on our electric bill. In our opinion, it would be difficult to find a better
approach to emergency cooking than the Coleman stove. It certainly was quicker and easier than using a Dutch oven and
charcoal, or our outdoor propane grill, or cooking on an indoor wood stove, although those methods would add variety.

Many of us have stored dry beans, split peas and rice, which require several hours of cooking time. Taking into
consideration our time involvement and limited fuel, we’ve added Minute Rice and canned beans to our storage program.

3. Daily Usage of Water and Other Essential Items

A number of emergency preparedness books suggest storing a gallon of water per person per day for a two-week
emergency. We tried existing on that amount for a week and quickly discovered how small an amount a gallon is. We
felt it is essential that we drink the recommended eight 8-0z. glasses of water per person per day. That’s 64 0z., or a half
gallon. We used paper plates and cups for our experiment and served out of the cooking pans, but we found that washing
dishes (once a day) consumed at least a gallon (2 quarts of dish water and 2 quarts of rinse water). We found that getting
rid of soap requires a tremendous amount of water, so we cut dishwashing soap usage to 1/4 teaspoon per session, which
still gave us adequate suds but reduced the rinsing requirements. We quickly became water conservationists and learned
tricks like saving yesterday’s rinse water to soak dirty dishes, and keeping the sink drain closed most of the time.

We increased our water-storage expectations to two gallons of water per person per day. Since drinking and
dishwashing consumes a gallon of water per person per day, that leaves only one gallon each for brushing teeth, washing
hands, bathing, flushing toilets, mopping floors, washing clothes, etc. Try brushing your teeth with only four ounces of
water each time, twice a day. Washing our hands several times a day required at least eight ounces each time, leaving
at best about two quarts for a daily sponge bath and other cleaning needs. We didn’t sacrifice daily showers, but we
measured and found that our shower uses almost five galions per minute, so a six-minute shower uses 30 gallons!

Water is the cheapest item we can store, but it will be the most critical item in a major emergency, and it’s probably
the most under-stocked item in most family emergency storage programs. We recommend a minimum storage of
water be at least two gallons per person per day for thirty days (60 gallons). That’s 114 2-liter pop bottles per
person—a lot of bottles! We suggest you investigate purchasing other larger, more durable water-storage containers.

We measured our soap usage and found that the two of us went through a 4.5 oz. bar of Dial antibacterial soap in
about six days, so figure about 2 or 3 bars of hand soap per person per month. Toilet paper (2-ply, 280 sheets per roll)
was also consumed at a rate of one roll in five days, so figure three rolls per person per month. By the way, our son,
David, experienced a sudden two-day water-main break in Spanish Fork during this same time period. They found their
baby wipes were invaluable for hand cleaning and wiping up spills. We recommend that everyone add that item to your
emergency storage. Now that you’ ve uncovered many intimate details of our lives, we’ll move on to less profound things.

4. The Physical Effects of Only Eating Storage Foods

Our normal diet relies heavily on fresh vegetables and fruits, but wanting to be realistic to the scenario, we cleaned
out our refrigerator of produce. It took only a few days before both of us were very hungry for crunchy things like a
green salad or some carrot sticks. We ate lots of canned or dehydrated vegetables and fruits, and drank several kinds of
fruit juices, but the texture and eating satisfaction was just not there! We decided to eat our few home-grown peaches
and tomatoes that ripened during the month, but it was very good to buy fresh produce again at the end of the
experiment! Another major problem: cooking only on a Coleman stove didn’t allow us to make bread, which we really
missed.

We found that prepared canned foods are not low in fat. Since we used these for our protein, we probably ate a
higher percentage of fat than in our normal diets. I lost about six pounds (a whole notch on my belt!), probably because
without bread to enjoy I ate fewer carbohydrates and calories than normal. Jean’s weight stayed the same.

We knew that we’d become hungry for desserts and sweets, so we purposely bought instant puddings (shaken up
by hand reasonably well in a plastic Tupperware-type shaker), and we rationed out a package of small Snickers candy
bars. They really hit the spot when we were hungry for sweets. We’ve decided to store (and enjoy rotating) an assortment
of tiny candy bars. Note: Mrs. Cavannah’s vacuum-packs chocolate buttons and advertises them for storage, and
chocolate chips keep quite well. A friend keeps her M&Ms in clean dry bottles for extended periods, and hard candy
has a very long shelf-life. But with all this, we had to resist an occasional “Big-Mac” and “let’s eat out” attack during
the month. Eating for an extended period without fresh foods is not a fun prospect!
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5. Our Computer Format for Tracking Food Storage

We kept careful track of brands, packages and sizes, numbers of servings, calorie content, fat content, and cost per
package in a spreadsheet program. For our own purposes, we rated each food item by taste (1=low, 5=high). We didn’t
like some things we tried: a taste rank of 2 or lower means we probably won’t repurchase the product. Almost all prices
are from Dick’s Market in early September, 1999. This program automatically calculates costs per serving, multiple-
unit values (though we reduced everything to one unit in the chart we’re sharing), and sub-totals different types of foods.
It can be very easily converted for your use in monitoring and valuing your overall food storage program, adding
additional fields (shelf-life, acquisition dates, other foods, food sources, etc.)

We wanted to make the chart complete enough so it could be used for such additional purposes as (1) determining
calorie counts, (2) recording the total expense of meals for a given period, (3) estimating potential costs, making cost
comparisons for groceries purchased in other areas (we plan to send the charts to our children living out of state to gather
and compare the prices they have to pay for identical items), (4) taking periodic inventories, etc. Obviously, the chart
needs to be individualized for every family. Our effort is to provide a useable model, with good starting data included,
which others can adapt to their personal use.

6. Taste Comparison Ratings Have Real Value

We think there is a definite advantage to rating foods for taste. We used a scale of 1 (low) to 5 (high) and assigned
ataste rating to all the foods we tried. We won’t repurchase items we rated | or 2, but we couldn’t remember individual
preferences without recording our ratings. Everyone’s taste preferences are different so your ratings will vary from ours,
but you will benefit from making your own taste tests. There sometimes is a marked taste difference between different
brands of foods. Some of the more expensive brands were worth the extra price we paid. Quite often we enjoyed the local
(Western Family), less-costly generic store brand and didn’t feel the need to spend more for national brands.

There is likely to be stress, resulting in a loss of appetite or even sickness, in an emergency situation. There is also
a tendency for everything to begin to taste the same. We recommend that you store foods which you think are tasty, and
be sure to include foods that can be varied and made more appealing by varying your cooking methods and combinations.

The longer food has been stored, the more likely it is to develop an unappetizing color or unpleasant aftertaste. Dry
milk is especially susceptible to this. We found that Carnation Instant Milk has a very short storage life; it changes color
and taste in less than a year. Our eight-year-old Dry Pack Cannery milk was undrinkable. You truly need to rotate your
long-term storage.

7. Begin Using Our Long-term Supply, and Other Changes

It didn’t take long to recognize that we couldn’t immediately change to extensive usage of our long-term supplies.
Just a breakfast or two of cracked wheat that we ground in our newly acquired hand grinder (one of our kids got away
with the old one) made it apparent that our digestive systems needed to adjust over a period of time. We’ve resolved to
use more of our grains and other long-term-storage items in our daily meals. We’ve learned to sprout, acquired a few
inexpensive sprouting trays, and plan to utilize more sprouts in our menus. A major goal is to get a careful, computerized
inventory of our food-storage items so we know what we actually have, and how long we expect it to be useable.

We can also see that we need to deal with other storage issues such as emergency power and fuel. Our hunger for
fresh foods made us consider the implications of emergency maintenance of our freezer and frozen-food supplies, so
we’re investigating small generator and even solar and wind power solutions. There are some expensive implications
to those types of decisions, but they need to be pondered and considered carefully.

8. Inventory Our Own Long-term Food Storage Supply

A major personal goal during this one-month experiment was to evaluate the quantity and quality of our long-term
food storage. More than 25 years ago, we bought wheat, beans, and various other products for our “basic emergency
supply.” We have consistently stored, rotated and used canned goods and other items during the intervening years, but
we’ve felt somewhat secure with that basic storage. As part of this project, we opened many of the #10 cans and found
most of them to be completely inedible. We’re throwing them away and replacing our long-term food storage.

We had a discussion with the Davis County Extension agent about our wheat. She said that while wheat stores for
a long time, after about 12 or 13 years it typically acquires an off-taste and ceases to be a very good food source. She
suggested that we try to bake bread and evaluate it—if the bread is OK the wheat is still good. We opened a five-gallon
can of 25-year-old wheat and tried to sprout it. Nothing happened! Jean then made two batches of bread, one with five-
year-old wheat and the other with the 25-year-old wheat. The five-year-old-wheat bread was fine. The older wheat made
good-looking bread but there was definitely an off-taste that caused us to discard it.



The verdict: we think it is time to throw away the old and update with new supplies. Expensive, yes. Essential,
definitely yes! We’ll do it.

9. Some Miscellaneous Observations
A few miscellaneous items deserve brief comments before this exciting epistle comes to its closing.

We became hungry for:

1. Fresh fruits and vegetables. Canned and dried products probably give much the same nutritional values, but we
were not able to find anything that would substitute for the taste and texture of fresh produce.

2. Bread and bread products. We tried frying hush puppies and scones but found them very greasy. During our
month-long project we didn’t experiment with baking projects, but we were hungry for them.

2. We dreamed about baked potatoes. This hungry itch could have been remedied with a Dutch oven.

Good finds:

1. Dry Pack Cannery Potato Pearls, complete (just add water) with a buttery taste. They were the best of all the
dried-potato products tried, including even the new, expensive, flavored products being sold in grocery stores.

2. Most storage places sell a dried cheese sauce. It needs heating to thicken it, but it makes a very adequate sauce
to add to rice or noodles, especially with a tablespoon of dried onion thrown in.

3. Dry Pack Cannery milk. Mixed and cold, we felt it the best of the milk we tested. We also liked the Emergency
Essentials Provident Pantry Dry Milk. But we found all dried milk has a powdered taste, no matter where it is from.

4. Taco shells can be stored on a pantry shelf for several months. They can be used many ways: with the cheese
sauce to make nachos, with chili beans and sprouts to make tacos, etc.

5. Soda crackers are also have a long-term shelf life and help ease the hunger for bread. We don’t know how long
specialty crackers such as Ritz or the Nabisco varieties would store, but they tasted good on several occasions.

6. Sam’s Club Member’s Mark canned chicken breast. We felt it was definitely superior to the similar Hormels’
product from the grocery store.

Duds:
\. Powdered margarine is tasteless and quite useless. We haven’t tried to find more expensive powdered butter yet.
2. MRE's (Meals Ready to Eaf) might come in handy in an actual survival situation, but we feel very sorry for the
military in situations where this is all they have to eat. They also are expensive, and you usually have to buy an
assortment. If you do, you’ll most likely end up with some meals you don’t like.

In Conclusion:
We think it appropriate to have (1) a complete, well-identified and monitored one-month emergency supply, plus

(2) an additional supply of assorted canned goods several months’ supply, plus a (3) one-year “keep us alive” basic
foods supply. We suspect that there are quite a few others in our midst who need to evaluate and replace or replenish

their food storage supplies, and we suggest that now is a very appropriate time to do so. We have a firm testimony that
the commandment that we be prepared truly comes from our Lord and Savior. Tithing is “fire” insurance; food
storage is “famine” insurance. We’ll pay the price and obey! Join us in doing so!

December, 2006:

During the seven-plus years since the fall of 1999 when we first shared this information with our Ward,
neighborhood friends and neighbors, we’ve been amazed at how it has been spread across the country! We’ve
received numerous letters and phone calls requesting copies. Apparently there’s information here that’s not
available elsewhere.

As we’ve contemplated something we could include with our December 2006 Christmas letter, we decided
to update the prices and details for all the food products listed. This was done, and the food listings are current
as of December 15, 2006. Those of you in other areas and states may enjoy comparing prices and product
availabilities with what is listed here. We hope you’ll, use it, share it, and not lose it! Please file it so you can
find it in years to come. Merry Christmas! i
‘ Duane & Jean Crowther



FOOD STORAGE COMPUTERIZED LISTING Page 5

Most prices are from Dick’s Market, Centerville, Utah, September 1999; Revised December 2006 Copyright 1999, 2006
File: Food Storage Foods List.xls Disk: Food Storage by Duane S. Crowther
Taste: 1=low, 5=high; highly unscientific—just Duane's & Jean's personal opinions.
Family: Duane & Jean Crowther Row: Shelf location in Dick's Market. 8W3 means Row 8, West side, middle 5th of the row; W=West: E=East.
Family Size: 2 individuals (The long north-south rows were approximated into 5 segments: 1 = north fifth, 5 = south fifth.)
Calories Cal. of Cost
Item Brand Row Taste Pkg Weight Serving Num per Fatper Quan- Per Unit Total
Rank Size  Srvgs Serving Serving tity Serving Cost Cost
BREADS & GRAINS
Buttermilk Pancake Mix Western Family 8W3 3 Box 320z .33 cup 21 160 25 1 0.07 1.49 1.49
Graham Crackers Western Family 5ES 3 Box 1440z 2 17 120 30 1 0.12 1.99 1.99
Rice Minute Rice 1E4 4 Box 28 oz Scup 18 160 0 1 0.17 2.99 2.99
Ritz Crackers Nabisco 5E3 4 Box 160z 5 28 80 35 1 0.11 2.99 299
Saltines (crackers) Western Family 5ES 3 Box 160z 5 32 60 15 1 0.04 1.39 1.39
Taco Shells Old El Paso 1E1 4 Box 6.89 0z 18 shells 3 150 60 1 0.86 2.59 2.59
Tortillas, flour Mission 14W5 2 Pkg 1750z 10 10 160 40 1 0.27 289 2.69
16.13
CEREALS
Whole Wheat (red or white) Centerville Dry Pack - 4 Can 5.8 Ibs. Scup 61 140 5 1 0.03 1.99 1.99
Fruit & Nut (Granola) Sunbeit 8wW2 5 Box 160z Scup 8 240 60 1 0.27 219 219
Fruit Rings Western Family 8E2 2 Box 150z .75 cup 16 100 10 1 0.15 2.39 2.39
Golden Grahams General Mills 8E3 3 Box 130z .75 cup 12 120 10 1 0.35 419 4.19
Quaker Oats (1 minute) Quaker Oats 8E5 4 Box 4202 .5 cup 30 150 25 1 0.12 3.69 3.69
Raisin Bran Post 8E1 4 Box 200z 1cup 10 190 10 1 0.38 3.79 3.79
Shredded Wheat Post 8E1 4 Box .150z 2 biscuits 9 160 5 1 0.44 3.99 3.99
Wheaties General Mills 8E4 4 Box 180z 1cup 17 110 10 1 0.19 3.15 3.15
25.38
MEATS & PROTEINS
Beef w/ Vegtables (MRE) Emergency Essentials - 3 Pouch 80z 1 Pouch 1 290 60 1 2.75 275 2.75
Breast of Chicken Hormel 6W5 4 Can 50z 20z 2.5 60 10 1 0.92 2.29 2.29
Chicken & Salsa (MRE) Emergency Essentials - 3 Pouch 8oz 1 Pouch 1 170 35 1 2.65 2.65 2.65
Corned Beef Hereford 6W5 3 Can 120z 20z 6 120 60 1 0.53 3.19 3.19
Ham, lean (chunk) Hormel 6WS5 5 Can 5oz 20z 25 20 50 1 0.76 1.89 1.89
Peanut Butter (creamy) Western Family 17W5 4 Jar 280z 2 Tbsp 16 200 140 1 0.20 3.19 3.19
Roast Beef Libby's 6W5 4 Can 120z .67 cup 2.5 140 30 1 1.20 2.99 2.99
Spam Hormel 6W5 4 Can 120z 202z 6 170 140 1 0.48 2.89 2.89
Turkey (chunk) Hormel BW5 5 Can 50z 20z 2.5 70 25 1 0.76 1.89 1.89
Vienna Sausage Libby's 6W5 2 Can 50z 3 links 25 150 120 1 0.28 0.69 0.69

24.42



Item

MAIN DISHES

Beef Stew

Broccoli Au Gratin

Beef Enchilada (MRE)
Chicken Noodles (MRE)
Chili with Beans (thick)
Corned Beef Hash
Mashed Potatoes & Butter
Beans, Macaroni & Beef
Ravioli Beef

Rice, fried

Shells & Cheddar
Stuffing, Turkey flavored

PASTAS & SOUPS
Raviolli (beef-filled)
Chicken Noodle Soup
Chicken with Rice
Cream of Chicken Soup
Cream of Mushroom Soup
Lentil Soup

Macaroni & Cheese
Noodles & Barbeque
Noodles & Turkey
Ravioli, Beef Mini
Spaghetti & Meatballs
Spaghetti Sauce, Meat
Beef Broth

Tamales, Beef

Tomato Sauce

VEGETABLES & SPROUTS

Alfa-Plus Mix
Beans, Baked (original)
Beans, Baked (honey)

Brand

Western Family
Betty Crocker

Emergency Essentials
Emergency Essentials

Western Family
Western Family
Betty Crocker
Nalley

Chef Boyardee
Rice-a-roni
Western Family
Western Family

Chef Boyardee
Western Family
Western Family
Campbell's
Western Family
Progresso
Western Family
Nalley

Nalley

Western Family
Chef Boyardee
Hunt's
Swanson
Nalley

Western Family

Life Sprouts
Bush's
Bush's

Row Taste Pkg Weight

6W4
sSuB

6W4
6W5
3Ws5
6W4
6W4
1ES
6E4
3W5

6W4
6W1
6W1
6W1
6W1
6W2
6E4
SuB
6W4
6W4
6W4
6E2
6wW2
1E1
6E3

3W4
3w4

Rank

S WhWAAMWOBNMOM

S BABRBONWONANWODDEONWLHL

w o b

Can 240z
Box 50z
Pouch 4 oz
Pouch 8 oz
Can 150z
Can 150z
Box 7.20z
Can 150z
Can 150z
Box 6.2 oz
Box 120z
Box 6oz

15 0z
26 0z
10.5 oz
10.75 0z
Can 10.50z
Can 190z
Box 7.250z
Can 15.50z
Can 150z
Can 150z
Can 14.750z
Can 26.50z
Can 140z
Can 150z
Can 8oz

Can
Can
Can
Can

Bottle 3 Ibs.8 0z

Can 160z
Can 160z

Serving Num
Size

1cup
Scup

1 Pouch
1 Pouch
1 cup
1cup
Scup
1cup
1cup
250z
40z
10z

N
DWAOANNONNA G W

N

1cup
Scup
.5 cup
.S cup
.S cup
1cup
250z
1 cup

1 cup
1cup
1cup
Scup
1 cup
2 tamales
.25 cup

NI
[3: 04, 4, )]

TWNDNNNNWNC

w

.25 Tlb 320
.5 cup 3.5
S5cup 3.5

Calories
per

190

20
290
270
310
400

90
180
240
240
390
100

240
60
80
70

110

150

250

240

160

220

270
60
15

220
20

140
160

Srvgs Serving Serving

Cal. of Cost
Fat per Quan- Per
tity Serving
3 1 0.96
50 1 0.30
140 1 2.65
80 1 265
130 1 0.50
230 1 0.80
60 1 0.25
30 1 0.85
45 1 0.70
15 1 0.40
130 1 0.53
10 1 0.20
70 1 0.65
15 1 0.30
20 1 0.40
25 1 0.34
60 1 0.30
20 1 1.20
10 1 0.16
40 1 0.75
3B 1 0.85
60 1 0.70
90 1 0.70
10 1 0.22
0o 1 0.50
130 1 0.63
o 1 0.07
0 1 0.08
10 1 0.34
10 1 0.34

Unit
Cost

2.89
1.49
2.65
2.65
0.99
1.59
1.99
1.69
1.39
1.00
1.59
1.19

1.29
1.79
0.99
0.85
0.75
2.39
0.49
1.49
1.69
1.39
1.39
1.29
0.99
1.89
0.25

25.00
1.19
1.19

Page 6
Total
Cost

2.89
1.49
2.65
2.65
0.99
1.59
1.99
1.69
1.39
1.00
1.59
1.19
21.1

1.29
1.79
0.99
0.85
0.75
2.39
0.49
1.49
1.69
1.39
1.39
1.29
0.99
1.89
0.25
18.93

25.00
1.19
1.19






