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HOW TO HANDLE ALLIGATOR MEAT  ~           Courtesy of http://www.alligatorfur.com 
Alligator meat has a very mild taste and readily adapts to recipes to veal, chicken and most seafoods. Choice cuts of meat, primarily the tail and jaw, can be used in any recipe. The body and leg meat, with just a little extra preparation and special recipes, can be just as tasty. I recommend cubing the meat for extra tenderness or pounding fillets with a meat mallet. Regardless of what cut of alligator meat you are using, all fat and sinew must be removed before freezing or preparing. Even the yellowish fat between the layers should be removed. When using leg or body meat, we recommend removing the white tendons and vessels as well. 
 Recipes
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Baked Alligator 


6 alligator fillets �lemon juice �lemon slices �garlic powder �butter �chopped parsley �salt and pepper to taste


Arrange alligator fillets in an ovenware dish large enough to place in a single layer, sprinkle with salt, pepper and garlic. Squeeze lemon juice over fillets. Cut a generous amount of butter into squares and place over the fillets. Arrange lemon slices over the fillets and then sprinkle generously with parsley. Bake in a 375 F oven until fillets are cooked. Serve with french bread.








Grilled Gator 


2 lbs alligator fillets �1 Tbs. onion powder �1 Tbs. garlic salt �1 Tsp. butter for each fillet 


Season fillets with onion and garlic. Place in an aluminum pan ( or wrap and seal in aluminum foil ) on grill. Dot each fillet with butter. Turn over half way through cooking. Cook over medium grill for 15 to 20 mins. 








Beer Fried Alligator 


1 lb alligator �flour 


Trim meat and cut into finger sized pieces. Soak pieces in beer overnight. Drain. Deep fat fry until golden brown.





Alligator and Scallops 


4 alligator steaks - 1 inch thick �1 egg �1 cup milk �1/2 cup butter 


Trim all fat from steaks. Cut and pound steaks until 1" thin. Beat egg and add milk. Dip each piece into egg mixture. In a skillet, heat butter. Saute steaks on each side 2 to 4 minutes. Serve 'scallop sauce' over alligator steaks.











