	Fried Alligator


3 pounds alligator meat cut into strips
3 cups milk 
1 cup mustard
Creole seasoning
4 cups pancake mix
Oil for frying

Soak meat in milk in refrigerator for about 2 to 3 hours. Drain milk, season meat with Creole seasoning. Add mustard and mix well. Dip meat strips in pancake mix and cote well. Fry for 5 to 6 minutes or until golden brown.


	This is an Indoor or Outdoor Cooking Treat


