
Tamales

Ingredients

Corn husks

2.2 lb masa flour (1/2 bag)

1 stick butter flavored Crisco

Stock from carnitas

Salt to taste

Carnitas

Sauce (made from stock from carnitas)

Monterey Jack cheese, shredded

Begin by filling a large bowl or cleaned sink with lukewarm water. Loosen the corn husks a little 
and immerse them in the water.

In a separate large bowl, pour in about a half of a bag of masa flour (about 2.2 pounds). Melt an 
entire stick of butter flavored crisco in a bowl in the microwave and add to the masa flour. Now 
add as much of the stock from the carnitas to make the flour the consistency of wet sand. Go 
ahead and taste test it and flavor it with salt and stock to taste. Set aside.

Drain the corn husks and place in a bowl lined with paper towels to allow to dry a little. Pull out 
a few and tear into thin strips lengthwise to use for ties.

Now start the tamale assembly!

Step 1: Place a corn husk on the counter wide side toward you.

Step 2: Place a small scoop of masa dough on the husk and spread on bottom half of husk to the 
very edges leaving an inch border on the left edge.

Step 3: Scoop out some carnitas (I like to mix it with the sauce made from the stock) and spread 
on the right side of the masa on the husk.

Step 4: Sprinkle on some cheese!

prep time: 1 hour  cook time: 1 hour  serves: 12
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Step 5: Roll corn husk lengthwise starting with the right side.

Step 6: Fold the empty end of the husk back over on the filled end.

Step 7: Tie with a corn husk tie.

Place assembled tamales in a container so they stay upright. Repeat the assembly until you have 
enough to fill up your steamer basket.

Arrange tamales in a steamer basket that fits with a large pot. You may need to kind of spiral 
them around so they are mostly upright. Pack them in tight! Fill pot with as much water as 
possible without touching the steamer basket.

Steam for 1 hour on medium high. Carefully check every 20 minutes to be sure there is still water 
in the pot.

After an hour, turn off the heat and carefully open lid. Remove the hot tamales with tongs and 
arrange on a platter.

To serve: unwrap, drizzle with sauce, sprinkle with cheese and....

Enjoy!


