
 
 
Tamales 
 
This recipe makes 10 to 12 tamales 
 
217 g masa harina flour or fine corn meal 
310 ml water or chicken broth 
1 teaspoon baking powder 
1 teaspoon salt  
140 lard or vegetable shortening 
 
Filling: shredded meat, chilli beans, mincemeat or anything you would like to try. 
 
1. Rehydrate the corn meal. Place the dry corn meal in a bowl, add the broth/water. Mix with a wooden 
spoon, make sure all the liquid is incorporated and there are no dry bits. Cover the bowl with plastic wrap 
or a damp towel for 30 minutes. 
 
2. Place the fat in a bowl of a stand mixer and, with the whisk attachment, beat it at medium to medium 
high speed until it is light and creamy, scraping down the bowl as necessary, about 2 minutes. Add the 
baking powder and salt and beat for another minutes. Add the rehydrated corn meal and beginning at low 
speed and gradually increasing it to medium, beat for 1 minute. Turn the speed to medium high and 
continue beating for 10 minutes. Test the mixture by taking a cm piece and placing it in a glass of cold 
water. It should float. If it does not, continue beating for another 2 minutes. If it still doesn’t float beat in a 
tablespoon more fat at a time until it does. 
 
3. Spread around 3 tablespoons of the corn meal mixture in a square 9 or 10 cm onto grease proof paper 
15 x 17 cm leaving enough room around the edges to be able to fold them up. Place about 1 ½ to 2 
tablespoons of filling down the centre of the corn meal, then fold the sides over it and roll it into a cylinder, 
surrounding the filling. Fold in the sides of the grease proof paper and the top and the bottom. 
 
4 Steam the tamales in the top of a double boiler, cooking for approximately 20 minutes. The tamales are 
cooked if you open one and it does not stick to the paper.  
 
 
 
 
 

 


