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intensively managed and thinned 50
acres of bottomland hardwoods leaving
the most merchantable timber to
mature. They constructed fire lanes for
wildfire protection, which also served
as an additional food source for
wildlife. They currently maintain year
around food plots for wild game and
also lease the hunting rights on a 40-
acre tract. Although focus has changed
to timber, they still retain a small
acreage for hay production to bring in
annual income and to cherish memo-
ries of the farm when Obadiah was
alive.

While successfully managing the
property, Winfred Andrews, from the
Greene/Sumter County Natural
Resource Conservation Service saw
the remarkable accomplishments they
were making on the farm and nominat-
ed them to become candidates for the
TREASURE Forest program. After
completing the necessary management
recommendations, the Threadgill fami-
ly became TREASURE Forest
landowners on December 9, 1999.

Mrs. Threadgill who is now 83
years old, owns approximately 187
acres in three counties and still resides
on the farm. Her children and neigh-
bors help care for the property. When
she is not working on the farm, she is
involved in many organizations which
include: Retired Teacher’s Association,
American Cancer Society, Family Life
Committee, Busy Bee Club, and The
Alabama Cooperative Extension
Employee Organization. She stays
busy with hobbies such as creative
writing, sewing, quilting, and doll-
making. 

Mrs. Theresa Threadgill has
received many awards and has proven
to be a good steward of the land. She
knows that she will not see the final
harvest of the timber, but she wants to
leave this TREASURE for her and
Obadiah’s children and the community
of Sumter County to enjoy.
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CCllaayy’’ss  UUllttiimmaattee
DDuucckk  RReecciippee

The marinating portion of this recipe
should be prepared at least four hours in
advance to cooking (I prefer to marinate
in the fridge overnight). It is a very
labor-intensive recipe that pays heavy
dividends at the table. I
find an “assembly line”
system with a friend speeds
up the preparation of the tasty
morsels. For those of you who
have “tried” duck and didn’t
like it, this one’s for
you! This recipe’s
end result has the
flavor of tender roast
beef.

You can expect 2-3
large halves per person for “eaters” and
1-2 large halves for “lightweights” (large
ducks: Mallards/Gadwalls).

Ingredients

Zesty Italian Dressing

Philadelphia Cream Cheese

Dale’s Steak Sauce

Jalapeno slices

Tony’s Creole Seasoning

Powdered Ranch Dressing

Adobo Seasoning (optional)

Toothpicks

Sliced bacon

Ziplock bag (gallon)

Rinse deboned duck breasts before
preparing. Remove the “tenders” portion
of the breast and set aside. Using a sharp
fillet knife, butterfly the breast by starting
on the thin edge and work toward the
thicker side so as to leave a “hinge.”

Place opened halves and tenders in a
gallon ziplock bag and add liquid ingredi-
ents enough to cover the breasts. For
those of you who don’t like it salty, ease
off the Dale’s. I prefer a 4-to-1 mix of
Zesty Italian Dressing to Dale’s Sauce.
To add a little zip, add 2-3 oz. of jalapeno
juice.

After marinating, place moist halves
on a cookie sheet in the opened position
(like a book). Here’s where the assembly
line comes in!

Generously sprinkle the Tony’s,
Adobo, and powdered Ranch dressing in
the cavities. Place one to two jalapeno

slices in the halves and fol-
low up with a “finger-

sized” portion of
cream cheese (I know

this sounds crazy,
but it makes it 200%

better).
Fold slices togeth-

er like closing a book
and then roll into a fist-like

ball. Use the bacon to completely
cover the ball and anchor with
toothpicks. It usually takes two

slices to enclose the melted cheese
after it hits the grill (very impor-
tant). Take the tenders and use two

toothpicks as skewers for
every five pieces (this will

be your “during cooking”
snack or for children, so you don’t have
to hunt for shot).

On medium-low coals, cook halves
while turning regularly. Place the tenders
skewers away from the heat to prevent
burning. When the bacon appears edible,
remove halves from grill (foolproof
method). This generally takes about 8-12
minutes, depending on heat. You do not
want to over-cook duck; it needs to be
medium rare if possible.

This form of dining requires the use of
your hands, so be prepared to dig in. In
other words, you may not want to serve
at a formal event! Remove the toothpicks
and slice across the grain in 1⁄4 inch slices.
Some folks like to eat the bacon, peppers,
and everything! I prefer to remove the
peppers before eating. Caution your
guests about “winning the prize” though.
Steel shot has a tendency to ruin dental
work!

This recipe blends well with Lipton
seasoned rice and fresh-baked bread or
potatoes. Many years of trial and error
have gone into this recipe and I haven’t
found anybody yet who didn’t love it!
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