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The Mutual Fire Insurance Co,

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

SAFE AND SOUND

o0 WATT AND 100 WATT

Protection may be obtained for 3 or 5 vears at a
considerable saving over the yearly rate.
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Millington—Paul Comegys Church Hill--James P. Brown
Ingleside—Wm. R. Wilson Rock Hall—G. Ellsworth Leary
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