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Since May 1, 1909, $136,600 worth of Bayocean has been secured by Summer-home
- - d .
seekers throughout the Northwest (exclusive of purchases made F riday and Saturday)
|
|
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We are publishing the names of those who have bought property in I hereby cortifs (hat the it bRl a
l Bayocean to show you—you who are now considering securing a share P
| in this unequaled beach resort yourself — that these men and women State of Oregon, )
| . - b - i unty of Multne n o
| have recognized the peculiar natural advantages of Bayocean, and. ounty of Multnomah. | u et
N 108 cortilies i on this 29 AN I Ma i . efore me
' knowing what it will become, have already done what you are about to do. Mo tindiint Notare Publ and for seid connty aud
l stale, pereo A | RO s N wn ' me to
be the per statement, and arknow ladged =
Look over every name on the list. You will find the representative that he is the the Potter-Chapin Realty .
. Company. g
| people of the Northwest on it—the people you know personally. Your E. L Deering. £
- . ' = (Seal.) Notary Publie for Oregon. 5
‘ friends’ names are there—ask them about Bayocean. :
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