
her, speaking madly of his love,
and pleading madly with her to
return it.

The girl fought like a young
tiger. She knew nowvthat he had
been a witness to her"last scene
with Jean, and it drove her mad
with rage. Finally, seeing the
hateful, bearded face coming
nearer and nearer, she cried aloud
for help, and in providential an-

swer to her cry it came, for sud-

denly Long John measured his
length on the grass, and she saw
Jean like one in a dream.

"Come, Leona, sweetheart,"
Jean said tenderly, "give me the
welcome back, I deserve," and he
held out his arms.

"How dare you?" she gasped.
"What will your "wife think when
I tell her?"

"What about the Indian girl?"
she cqntinned, ior the

(
man look-

ed puzzled.
"Indian girl? Oh, you mean

the one I found and took to the
mission. Why, dear, she is only
eleven."

Leona gave a gas.p of happi-
ness, and Long John, crawling to
his feet, once more saw Leona in
Jean's arms, but this time she
went of her own accord.

"Let him go," said Jean mer-
rily, as he watched the tall figure
of his late adversary disappearing
in the distance. "He has lost,
Leona, despite the lying reports
he circulated, and the spoils of
victory are mine, aren't they,
dear?"

For answer the girl raised her
face to his, and their lips met for
the second time.

HOT DOUGHNUTS FOB
COLD DAYS

Raised Doughnuts.
The ingredients for four dozen

medium-size- d doughnuts are one
cup of sugar, one-ha- lf cup of but-

ter, two eggs, one pint of warm
water, one-ha- lf teaspoon, each, of
soda and salt, a dash of nutmeg.
Mix with flour like soft bread
dough. Let it rise over night.
Turn out on a floured board, roll,
cut one inch thick, tut into rings.
Let rise until very light. Fry in
hot fat, turning often. When
cold roll in powdered sugar. If
these doughnuts are kept in a jar
and heated and rolled in sugar as
they are needed they will seem
like freshly cooked doughnuts.

Another way to have fresh
doughnuts every day is to make
the dough as directed and cut off
enough each morning to roll out
and fry for breakfast, keeping the
rest of the dough on ice, which
chills the yeast plant and retards
rising. However, the cook must
rise early to raise the dough.
The first method is

1 easier,
though.

Dropped Doughnuts.
Two well-beat- eggs, one cup-

ful of sugar, one cupful of sweet
milk, one level teaspoonful of
salt, one-ha- lf nutmeg, grated
rind of lemon, three- - cupfuls of
flour and two heaping teaspoon-ful- s

of baking powder. Drop
from a teaspoon into boiling fat.
The doughnuts will rise in round
balls. Fry until a golden brown.
Roll in sugar.


