Creole Turtle

3 lbs. turtle meat cut up 
2 onions chopped 
1 cup roux 
1 clove garlic chopped 
2 bell pepper chopped 
1 (6 oz.)can tomato paste 
2 (14 oz.) cans tomatoes 
2 stalk celery chopped 
Creole seasoning 
½ cup Sherry wine 
2 bay leaves chopped 
1 tbs. sugar 
6 hard boiled eggs 
1 lemon sliced 

Boil turtle meat for 15 minutes. Add roux. Add onions, garlic, bell pepper, tomato past and tomatoes. Cook mixture slowly 20 to 30 minutes. Add turtle meat with enough boiling water to cover meat. Bring to a boil for 15 minutes. Add celery, Creole seasoning, wine, bay leaves and cloves. Cook covered over medium heat for 30 minutes. Add cut up eggs in half to stew. If stew gets to thick add a little water Simmer for 1 hour. Thirty minutes before serving add sliced lemon.
