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THREE MEALS A DAY
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SIDNEY SNOW will be glad

Food, of course, must be well
Lo answer any questions

seasoned to be worthy
of its prquancy
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LABOR DAY

(Since Two Men Met at Sea)

versity ol Marvland’s

Agricultural Experiment

LABOR DAY...

Station from their investi-

dgation ot the “Economic
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HOW MUCH IS ENOUGH?

When it comes to Vitaminsg A and
D, ENOUGH is more than many
people normally get., Make sure that
you and your family get a normal

And no gay
Holiday ...

But blood,

And toil,

And strain on all.

supply of these necessary vitaming
by taking

oNE 1| DAY

VITAMIN A Anb D TABLETS

Each “One-A-Day” brand Vitamin
A and D Tablet is equivalent in Vitas
min A and D potency to one and one«
hall teaspoonfuls of Cod Livet Qil
meeting minimum United States
Pharmacopeial Standards.

Convenient — You take only one
tablet a day., High in Vitamin Cone
fent — Each tablet contains 5000 Units
of Vitamin A and 500 Units of Vitae
min D, Easy to take — No fishy os
Qily taste — no after-taste.
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MARYLAND DISTILLERS
& ALLIED INDUSTRIES

Mercantile Trust Bldg.

What we have made ' e
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Developed, distributed and guarans

d teed by the makers of Alka-Seltzer,

IBaltimore.

Complete retreat,

And given
Tougher, braver men

TURKEYS

Start at three to four weeks with our FLUSH and
SUSPENSOID to prevent BLACKHEAD.

A chance, at least,
To smash back
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Rose Bud Feeds

Keep Your Chicks Growing.
Dairy, Hog and Poultry Feeds
BROOKS’ MILL

Chestertown, Md.
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Just here and there
TODAY...

But soon

A rising tide,

Of ships and men

And guns, ..

And thundéring wings
Obliterating Axis things.,,
To prove:

Phone 80

\
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The Mutual Fire Insurance Co.

OF KENT COUNTY, MARYLAND
Established 1845, at Chestertown, Md,

SAFE AND SOUND

Protection may be obtained for 3 or 5 vears at a
considerable saving over the yearly rate.

For once

For all

For ever ...

That Labor Day
IS LﬂbOI"S DAYp s @
And slaves no more
Shall be!

*x % %

Directors of this Company
Betierton—Arthur H. Brice Sassafras—Olin S. Davis
Millington—Paul Comegys Church Hill-James P. Brown
Ingleside—Wm. R. Wilson Rock Hall—G. Ellsworth Leary

Kent Island— T, Walter Denny

o
J. D. Bacchus, P. M. Brooks, Thos, W, Eliason,
Frederick G. Usilton.

%
E FRED, G, USILTON, Pres. GEO., E, GORSUCH, Sect'y-Treas.
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Chestertown
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The makers of |,

GUNTHER’S BEER

On this Labor Day rededicate
themselves to the brewing
of a fine beer for those who
are working to keep us Jree.

FRESH DRAUGHT

BEER

CHESTERTOWN RESTAURANT

HEADQUARTERS OF ROTARY CLUB
Phone 207 Chestertown, Maryland

DIRECT FROM
THE KEG

© Cunther Brewing Co., Baltimore, M4,

©Maryland State Archives msa_sc3326_scm8232-0310



