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Mexican Tamales
Recipe and instructions for Mexican tamales that you can steam or
make in your instant pot. Pork and chicken tamales with red and
green sauce.

25 mins 20 mins 45 mins

Main Course Mexican  20  46kcal  
Lauren Allen

Ingredients
For the Dough:

Filling options:

Instructions

Prep Time Cook Time Total Time

Course: Cuisine: Servings: Calories: 
Author: 

2 cups Masecas (aka Masa harina)
1 - 1/2 cups low-sodium beef broth (or chicken broth)
1 teaspoon baking powder
1/2 teaspoon salt
1/2 teaspoon cumin
2/3 cup lard
8 ounce package dried corn husks

Shredded Pork with red sauce (recipe below)
shredded chicken with green sauce (recipe below)
refried beans with shredded cheese
Authentic Mexican Rice , for serving, optional

1. Soak the corn husks in a bowl of very hot or boiling water for at least 30 minutes.

2. In a large bowl, use an electric mixer to beat the lard and 1 tablespoon of broth until
fluffy, about 3-5 minutes. 

3. Combine the masa harina, baking powder, salt, cumin; stir into the lard mixture and
beat well with an electric mixer. 

4. Add more broth as necessary to form a very soft dough. Beat on high speed for
several minutes. 
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Nutrition
Calories: 46kcal | Carbohydrates: 9g | Protein: 1g | Sodium: 58mg | Potassium: 36mg |
Vitamin A: 60IU | Vitamin C: 0.4mg | Calcium: 13mg | Iron: 0.6mg

5. To test if the masa tamale dough is ready, place a tiny ball of dough into a glass of
water— If the dough floats, it’s ready. If the dough sinks to the bottom of the glass
then beat it for longer and add a little more broth. Test again. It should spread like
creamy peanut butter and be slightly sticky.

6. Lay a corn husk, glossy side up, on the counter with the wide end at the top. Scoop
a big rounded tablespoon of masa (or more if you want bigger tamales) and place it
towards the top-half of the corn husk. 

7. Lay a piece of plastic wrap over the dough and use your hands to press and spread
the masa into a thin layer, about 1/4 inch thick, along the top half of the corn husk.

8. Spoon a tablespoon of filling in a line down the center of the dough.

9. Fold in one long side of the husk about 1/3 over dough and filling. Fold in the other
long side, overlapping the first (like folding a business letter). Fold the bottom of the
husk up. 

10. Add water to the bottom of your steamer or instant pot. (about 1 cup water, or
enough to cover the bottom of the pot and not go above the wire rack. 

11. Place tamales on rack in steamer or instant pot, standing upright, with the folded
end down and open end up. Don’t over-pack the pan, just pack them tightly enough
to keep the tamales in an upright position.

12. Steam for 50 minutes - 1 hour in the steamer, or, if using an Instant Pot, cook on
Manual for 18-20 minutes, depending on how big you made the tamales. Allow
pressure to naturally release for 10 minutes, and then quick release.

13. To test if they’re done, remove one and try to pull the husk off. If it comes off easily
and cleanly, they're done.
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