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Our main business is FOOD!
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*15.00 per cory

WRITE, PHONE OR CALL THE

Phone Chestertown, No. 2 fer Orders

©Maryland State Archives msa_sc3326_scm8233-0763

ONLY $3.25 PER GAL.

This year see us for your Painting

Needs. We have

A large supply of Paints, Varnishes, Stains, Enamels, Oil
Colors, Turpentine, PURE Linseed Oil Ete.

We also carry a Complete Line of GOOD Brushes,
Scrapers, Paint Cleaners, Sand Paper, Putty, Glass, Patch-
ing Plaster, Ete.

-~

Plumbing Supplies

TOILETS . . SINKS
TUBS

Pipe, Fittings, Valves

———————————————— . —————. T——

We have a complete Supply of
RADIO BATTERIES
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