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Alligator   

History: Alligators were numerous in Florida well into the 20th century. As a 
result of unregulated and unrestricted harvest, the Florida alligator population 
had noticeably decreased by the early 1940's. Because of the commercial value 
of alligator hides, even with hunting restrictions in the late 1950's and 60's, illegal 
poaching resulted in further decrease in alligator populations, though they 
remained abundant in some remote inaccessible areas. In 1967 the Florida 
alligator was classified as endangered. Federal and international regulations 
imposed during the 1970's and 80's helped control trade of alligator hides and 
illegal hunting of alligators was checked. The Florida alligator responded 
immediately to protection and was reclassified as threatened in 1977 because of 
its similarity in appearance to the American Crocodile. Today, through strict laws, 
alligators may be harvested during very limited, controlled hunts and are raised in 
captivity for the production of meat and skins.  

Description:  The American Alligator (Alligator mississippiensis) has an 
elongated, armored, lizard-like body with a muscular flat tail. Its long, rounded 
snout with nostrils at the end, enables it to breathe while most of the body is 
submerged. It has four very short legs with five toes on the front feet and four 
toes on the rear. The average adult size is 8.2 feet for females and 11.2 feet for 
males. They can reach a weight of more than a half a ton. Adults are dark on top 
with pale undersides. The young are black with yellowish crossbars.  

Habitat:  Alligators live in all Florida counties but are most common in the major 
river drainage basins and large lakes in the central and southern portion of the 
state. They can also be found in marshes, swamps drainage canals and ditches. 
A few even venture into salt water. Early operators of Florida's unique wildlife 
attractions discovered that the alligator would successfully breed and thrive in 



captivity, and the first alligator farm was established as a commercial enterprise 
in 1891. There are currently over 40 alligator farms now licensed in Florida. Their 
welfare, health and diet are carefully monitored to produce nutritious meats and 
quality hides.  

Nutritional Value:  When compared to other meats, farm raised alligator is low in 
fat and calories and high in protein. It is an excellent source of both niacin and 
the B12 vitamins and is a good source of potassium and phosphorus minerals. It 
is also low in sodium and cholesterol. Per 100 g meat, alligator contains 143 
calories, 3% fat and 29% protein.  

Preparation and Use:  Lucky for us, Florida's alligator farmers and trappers take 
care of the work necessary to bring alligator to the table. The white meat has a 
fine, light grained texture that many people compare to pork and chicken. 
However, alligator has its own unique flavor that is easily enhanced with 
seasonings and sauces. Many recipes for veal, chicken and seafood can be 
successfully prepared with alligator. Alligator meat is carried at some local fish 
markets.  

Recipes:  

Sautéed Alligator Medallions in Dijon Mustard Sauce  

1 pound Florida alligator meat 4 eggs, beaten 
1 1/2 cups flour seasoned with salt & pepper 1/4 cup canola oil 

Make sure meat is free of fat. Cut meat into small medallion-like pieces and 
tenderize with a meat mallet until very thin. Roll the medallions in seasoned flour 
making sure meat is completely covered. Dip each piece in beaten egg. Then 
quickly sauté in canola oil until golden brown on both sides. Drain and serve with 
Dijon mustard sauce, lemon wedges and parsley.    

Dijon Mustard Sauce:  

1 cup low fat mayonnaise  1 teaspoon low sodium soy sauce 
1 tablespoon Dijon mustard 1 teaspoon lemon juice 

Combine ingredients and mix well.  

Alligator Etouffee  
   

2 onions chopped 1/2 cup butter 
2 cloves garlic  chopped  salt and pepper to taste 
4 stalks celery chopped 1/2 cup green onions, chopped 



1 can tomatoes  1/4 cup parsley, minced 
1 pound alligator meat, cut in thin strips  Cayenne pepper to taste 

Sauté onions, garlic and celery in butter until soft. Add tomatoes and simmer for 
20 minutes in covered pan. Add alligator meat and let cook over low heat until 
tender, about 1 hour. Add salt, pepper, parsley and cayenne pepper. If gravy is 
too thick, add a little hot water. Serve over cooked rice. Garnish with green onion.   

Gator Sauce Piquant    

2 pounds alligator meat, cubed  2 tablespoons Worcestershire sauce 
2 cups chopped onions 1/4 teaspoon basil 
1/4 cup cooking oil  1 bay leaf 
1/2 cup chopped bell pepper 6-ounce can sliced mushrooms 
1/2 cup chopped celery  1/4 cup chopped shallots 
16 ounces can tomato sauce 1/4 cup chopped parsley 
16 ounces can tomatoes  Salt and pepper to taste 
1/4 teaspoon oregano  

Optional:  Alligator may be marinated in wine 1 hour before adding sauce.  
Sauté onions in oil until a golden brown, stirring often. Add bell pepper and celery 
and sauté until tender. Add tomatoes and tomato sauce, oregano, 
Worcestershire sauce, basil and bay leaf. simmer for 10 minutes, then add 
mushrooms and drained alligator meat. Cover and simmer for 40 minutes. Add 
shallots and parsley and cook uncovered for 10 minutes.  Serve over rice.   


