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Table 1. Morphological characteristics of parent clones.
Clone

Multi f oliolate
clone

1 2 3 4 average Mesa -Sirsa

Specific Leaf Weight
(mg /cm2) 4.69 4.78 4.08 5.35 4.73 4.42

Leaflet to stem - petiole
ratio

0.80 0.96 0.70 1.06 0.88 0.72

tween a `Mesa -Sirsa' plant ( used as
the paternal parent ) and a `Ladak 65'
plant, discovered by Dr. A. K. Do-
brenz, which expressed the multifolio-
late characteristic. These plants were
selected because they displayed a high
degree of fertility and expression of
the multifoliolate characteristic during
the entire growing season. The Mesa-
Sirsa parent clone was selected for the
trifoliolate parent because of its high
forage productivity during the grow-
ing season and, its high rate of photo-
synthesis.

Controlled, hand -pollinated crosses
of each multifoliolate clone and the
Mesa -Sirsa clone were made in the
greenhouse during the winter of 1973-
74. Reciprocal crosses were made be-
tween the Mesa -Sirsa clone and each
of the four multifoliolate clones. The
seed produced from these crosses was
planted in the greenhouse. The first
regrowth from these progeny was used
to evaluate morphological character-
istics.

Thirty -nine percent of all these
progeny expressed the multifoliolate
characteristic, i n d i c a t i n g that this
trait could be transmitted and ex-
pressed in the first generation. The
progeny of the four multifoliolate
parent clones differed in percentage
expression of this trait. Only 23% of
the progeny of clone 3 had multifolio-
late leaves when it was used as the
maternal parent. In contrast, when
clones 1 and 4 were used as the ma-
ternal parent, 63 and 60% of their
progeny were multifoliolate, respec-
tively. These results suggest that this
characteristic is controlled by more
than one gene, thus a recurrent selec-
tion program could increase the ex-
pression of this characteristic.

An evaluation of the relationship
between internode length and leafi-
ness of the multifoliolate parent plants
indicated the possibility of increasing
leafiness of alfalfa by incorporating
this trait into an alfalfa variety. When
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grown under spaced -field conditions,
three of the four multifoliolate parent
clones had a higher average leaflet to
stem -petiole ratio and greater specific
leaf weight ( Table 1) than the Mesa-
Sirsa clone. Since the greatest portion
of the nutritive value of alfalfa is
found in its leaves ( Dobrenz, Schon-
horst and Thompson, 1963 ), a variety
with a higher leaflet to stem -petiole
ratio should be more nutritious. An
alfalfa variety which initiates leaves
and produces a leaf canopy faster after
cutting could utilize sunlight more
efficiently.

Conclusions

The multifoliolate leaf characteristic
appears to have an advantage for in-
creased leaf percentage of dry matter.
No problems were encountered which
would limit the development of a mul-
tifoliolate variety. The quality of al-
falfa forage could potentially be im-
proved by combining the multifoliolate
characteristic with other desirable
characteristics. As a result of these
findings, a breeding program has been
initiated at the University of Arizona
to incorporate the multifoliolate leaf
characteristic into our non- winter -dor-
mant, insect and disease resistant
varieties.
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by Mary Jo Yrun*

"Toward the end of his final sum-
mit speech, President Ford turned
away from the austere gathering of
experts and seemed to suggest that
we form our own kitchen -table sum-
mit meeting when he said : `The suc-
cess or failure of our fight against in-
flation rests with every individual
American.' "' Accordingly, for this
period of economy, I propose that
homemakers find multiple uses for
already -owned appliances rather than
buy additional specialized appliances.

Admittedly, when I am exposed to
promotion media of each new appli-
ance as it comes into the market, my
first impulse is to purchase it. If I
had weakened to similar "calls" for
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Crockery-
Cooker

Alternatives

the past twenty -five years, I would
now have cupboards and shelves
laden with the many wonders of
modern technology including such
specialties as the appliance for poach-
ing eggs, the one for popping corn,
the one for cooking frankfurters and
that indispensable number that cooks
bacon into neat inverted "U "s.

This project deals with my interest
in the conveniences the new slow
crockery -cooker offers : tender, flavor-
ful slow cooking that can be left un-
attended for several hours. There are
various slow- cookers on the market.
They feature crockery interiors and
two cooking temperatures : Low 200°
and High 300° with minimal electrical
usage. These features are important.
They mean more efficient use of time
by dovetailing tasks; a saving of
money serving less expensive cuts

of meat and more dry legume dishes
as good protein substitutes; and re-
duced consumption of electricity or
gas by using small appliances in-
stead of the stove or oven.

I have had a Sunbeam Controlled
Heat Saucepan for over sixteen years
and a Wearever Electric Skillet for
less than a year. The purpose of this
study was to decide if these two ap-
pliances can render the same advan-
tages of the crockery- cookers in addi-
tion to their other uses. Both of these
appliances are aluminum which is a
good conductor of heat. The saucepan
has double walls for good insulation
and a heating range from 125° to
400°. The skillet has a heating range
from 100° to 425 °. They both have
higher wattage than the crockery-
cooker since they are designed to
reach higher temperatures fast, and
therefore use more kilowatts than the
crockery- cooker. However, because of
this faster initial heating, less total
cooking time is used which compen-
sates for the higher wattage. Accord-
ing to the Home Economist at Tucson
Gas & Electric, the electricity cost dif-
ference between these three appli-
ances is minimal.

My experiment consisted of pre-
paring six recipes from a crockery -
cooker cookbook in my two appli-

ances. The results are shown in the
following chart. For a fair compari-
son, I also cooked some of these foods
in a borrowed crockery -cooker with
good results. At the risk of sounding
patrial, I must mention that there are
certain advantages to my two appli-
ances that the crockery -cooker does
not offer. One is that the higher tem-
perature range enables one to brown
first, then slow simmer as in beef stew,
pot roast, etc. which improves flavor.
The other is that washing either of
my appliances is easier than washing
the crockery- cooker because my ap-
pliances have removable cords and
water - sealed elements.

As a result of this study, my con-
clusion is that those of you who have
crockery -cookers will undoubtedly
continue to enjoy them. Those of us
who do not have one need not pur-
chase one if we have an electric skillet
or a similar appliance that is thermo-
statically controlled with a tempera-
ture range of 200° or less to 300° or
more.

I recommend that you experiment
with recipes and cooking times as we
all have different tastes and prefer-
ences as to degree of doneness. Ex-
perimenting with foods and recipes
is lots of fun your family will love
you for it!

Figure 1. Foods Prepared By Crockery- Cooker Recipes.
In Sunbeam

In Wearever Electric Controlled Heat
Skillet Saucepan Comments

Pinto
Beans

Excellent Excellent
Soaked beans overnight; cook -
ed in same water, added more
as needed. Omitted celery in
recipe, personal preference.

Potted
Chicken Excellent Excellent

Wearever Skillet and Sunbeam
saucepan cook food in less
time than recipe suggests,
however, when cooking at low
2000 can continue to cook
longer when necessary if you
are away from home.

Spaghetti
Sauce Excellent Excellent

Baked
Potatoes Good Good

Need to cook at higher tem-
perature over crumbled foil in
these two appliances.

Lemon
Pound
Cake

Fair Fair
Cake texture somewhat coarse.
Do not recommend: impracti-
cal to cook 3 hours on High
300 °, when other means pos-
sible.

Pumpkin
Date
Bread

Excellent -due to shallow
depth of skillet, baked in
small loaf pans for approx.
1 hour, 45 minutes

Excellent -baked
in 1 lb. coffee
can for approx.
2% hours.

Moist-somewhat like steamed
Boston Brown Bread.

Trade names used in this publication are for identification only and do not imply endorse-
ment of products named or criticism of seimilar products not mentioned.
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