
INGREDIENTS

INSTRUCTIONS

TAMALES

MASA (DOUGH) AND HUSKS
• 16 dried corn husks soaked in 
hot water for at least 30 
minutes. 
• 1 lb masa • 1 lb masa for tamales. This is a 
coarser grind than masa for 
tortillas. It is called “masa 
quebrada.” 
• ½ cup canola oil   
• ¼ to ½ cup water if needed 

CHILE PASTE
• 1 garlic clove  
• 3 Chiles Ancho, cleaned, 
seeded and deveined  
• 3 Guajillo Chiles, cleaned, 
seeded and deveined  
• • ½ tsp ground cumin  
• ¾ cups water  
• 1 Tbsp canola oil  
• 1 tsp salt or to taste

BEAN FILLING 
• ½ lb beans 
• 1 tsp salt  
• 4 cups water  

(Instructions continued in back)

First, place the corn husks in a large container and 
cover them with hot water. Let them soak and soften 
for at least 30 minutes, or overnight if you like. 

For the beans:  

1. Pick over the beans to remove any small stones or 
debris.  Rinse them in a colander.  

2.2. In a large pot, add the beans and salt. Cover the 
beans with 4 cups of water, bring to a boil, then turn 
down the heat and simmer, covered. If the beans 
have been soaked overnight, you will cook them for 
1 ½ hours. If they have not been soaked, it will take   
4 hours. They are done when completely soft when 
you press one between your fingers. Note: As they 
cocook, keep checking to make sure you maintain the 
water level at least 2 inches above the beans.  Add 
additional water as needed.  

3. When the beans are completely cooked and soft, 
heat a deep skillet on medium heat and add the beans 
and 2 cups of the bean water.

4. Using a masher, smash the beans until they are 
smooth and thick, adding more bean water as 
needed. 

5. By this time you will have made the chile paste, so 
add 3 tablespoons of chile paste to the beans and 
blend. If you don’t have the paste made, just set the 
beans aside until you are ready to add the chile 
paste.  

6.6. After adding the chile paste, cook on low heat, 
uncovered, until they thicken and make a workable 
spread for the tamale filling. 

For the Chile:

1.1. To devein the chiles, first lay the chile flat on a 
cutting board and, using a paring knife, cut a slit 
lengthwise. Then grab the chile with one hand and 
with the other break off the stem.  Open the chile 
along the slit and take out the seeds and veins. 

2.2. In a large saucepan, cover the cleaned chiles with 
water and bring to a boil. Turn off the heat and let 
the chiles steep for 15 minutes so that they 
re-hydrate and become tender. 

3.3. Drain the chiles, discarding the water.  Let the 
chiles cool a bit so as not to damage your blender, 
then place the chiles in a blender along with the 
garlic and cumin. 
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4. Blend to a very fine paste, adding water as needed. 

You will need to add ½ to 1 cup water. 

5. In a Dutch oven, or pan with lid, heat the tablespoon 

of canola oil and fry the chile paste until it begins to 

change color and most of the liquid has evaporated. 

There will be splatter, so be prepared for it. 

6.6. Add the water and simmer for about 15 minutes 
and then adjust the salt. The sauce should coat the 

back of a spoon, have a complex, non-green, 

non-pungent flavor. 

For the Tamale Masa: 

1.1.  In a stand mixer, using the paddle attachment, add 

¼ cup of the chile sauce to the masa and mix 
thoroughly.  

2.  In a saucepan heat the oil to the point just before it 

simmers.

3.3. Adjust the mixer to low and SLOWLY pour the hot 
oil (not warm but hot) into the masa to incorporate. It 

will sizzle as it makes contact. Watch out for splatter.  

4.  When the oil is incorporated, turn up the mixer to 

medium and mix well.  Add water as needed to make 

a thick batter, a bit thicker than pancake batter.  

To assemble the Tamales:   

1. Beginning 3 inches in from the pointed end of 
the husk, use a small spatula or spoon to spread         

2 Tbs masa on each corn husk.

2.2. Spoon about 1 ½ tablespoon of the bean filling 
lengthwise on the masa, then curl the husk, 

enveloping the filling.  

3. Fold the pointed tip up laying it on the side 

opposite the seam.  This will keep the tamal closed. 

4.4. Stand each tamal, open-end up, in the steamer 

basket, forming a circle of standing tamales leaning 

inward. Place some corn husks on top, then a 

kitchen towel and cover with a tight-fitting lid.  

Steam on high heat, for 45 to 50 minutes. 
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