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1The Mutual Fire Insurance Co.
OF KENT COUNTY. MARYLAND
Established 1845, at Chestertown. Md.

SAFE AND SOUND

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

a lttle n L peps. WU WS SIS SERIANE |V SNERy Sy CEICLY. oln r 4 1€ , rind, and nutmeg.
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Directors of this Company
Betterton—Arthur H. Brice Sassafras
Millington—Paul Comegys Church Hill
Ingleside—Wm. R. Wilson nrock Hall—Q@G.

Olin S.
'J{i.'lﬂ'ﬁ I}.

illsworth Leary

Davis

Brown

Kent Island— T. Walter HL'HH}'
Chestertown—J, D, Bacchus, P. M. Brooks, Thos. W. Kliason,
Frederick G. Usilton.

YOUR BOY

Buy an Additional

Bond Today FRED. G. USILTON, Pres.

GEO. E. GORSUCH, Sect'y-Treas.
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gtck only a few years ago, as time is counted, every farmer ate bread baked
from his own grain—ground at the nearby mill. That bread was mixed in his own

kitchen, set to rise behind the warm kitchen stove, and baked fresh and brown
and crisp.
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On it he spread generously the butter from his own cream, made in his own buttery
The slice of good, home-cured ham was sliced from a porker born and raised in his

own pens. And to wash it all down, there was a mug of sturdy beer, brewed in his
own brew-house, alongside the roomy kitchen.
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This was quite natural, too—because both the
cattle and the hogs were fed on grain the
farmer grew. The bread was baked from the
flour, milled from the grain he raised. And
the beer was brewed from his own home-grown
barley, flavored with hops grown in his herb
patch. And the same yeast that he used in
brewing his beer, he used, too, in baking his
bread.

In time, the farmer became a specialist—

WE ARE IN AN AGE OF
SPECIALIZATION

Maybe it is best for all of us. In any event,
it's a lot easier on the women folk on the
farm. The modermn bakery, the modern
creamery, the modern packing plant, the
modern brewery, lift great loads from the
shoulders of the farmers’ wives and daughters.
Life on the farm is an easier life—the good

raising only certain crops and buying in the
market what he did not raise. Today more
and more farmers buy bread from a nearby
town bakery, buy butter from the store in

fresh air, the active day-to-day exercise, and
then the mere sight of the dinner and supper
table—they all combine to make the country
ham and the well brown bread and the fresh

town (five or ten minutes drive away)—his
ham and bacon come from folks who specia-
lize in pork products, and his beer, he buys
by the case from a dealer in town.

butter taste as of old—and the tall, shm glass
of NATIONAL BOHEMIAN is as much a part of

the home life at mealtime as when each farmer
brewed his own beer.

From grain and kofs and yeast and water we brew
NATIONAL BOHEMIAN BEER--/o2 sure enjoyment
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THE NATIONAL BREWING COMPANY OF BALTIMORE, IN MARYLAND

Distributor-R. B. BAKER & SON, Grasonville, Md.

PHONE GRASONVILLE 2555

—BY THE WAY—
NATIONAL SPORTS PARADE PURE ENJOYMENT TIME

with Bailey Goss
Station W B A L htmWw I T =
7:05 to 7:30 p. m.

every evening 6:05 & 11:05 p. m.
Monday through Saturday Monday through Saturday

THE FIRST NATIONAL BANR OF CHESTERTOWN

. Members Federal Reserve System and Federal Deposit Insurance Corporation
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