Alligator Creole


4 tbs. butter 
1½ cup bell pepper chopped 
2 cups onions chopped 
1½ celery chopped 
½ cup flour 
2 (14 oz.) cans tomatoes 
Creole seasoning 
2 tbs. brown sugar 
2 bay leaves 
2 whole cloves chopped 
¼ tsp. hot pepper sauce 
4 lbs. alligator meat cut up 
1 tbs. lemon juice 
¾ cup white wine 

In a large pot melt butter add bell peppers, onions, celery and saute for 10 minutes or until vegetable are wilted. Add flour to pot and blend well. Add tomatoes gradually stirring constantly. Add seasoning, sugar, bay leaves, cloves, hot sauce and bring to a boil. Add alligator meat to mixture and return to a boil. Reduce heat and simmer uncovered for 45 minutes stirring occasionally. Before serving stir in lemon juice and white wine.
