RECIPES FOR PORK/CHICKEN TAMALES and HATCH CHILE CHEESE TAMALES



Hatch Chile Sauce 
Yield: 2 ½ cups

This sauce can be used to season proteins or used as an enchilada sauce. This particular recipe was developed to complement the cheese tamal filling. A tiny dollop is all you need in each tamal. 

2 oz 			Dried Hatch Chiles (about 7-8)
1 oz			Guajillo Chiles (about 7)
1 oz			New Mexico Chiles (about 4)

2 Tbsp	(separated)	Olive, Avocado or Grapeseed Oil
1 cup			Diced Onion  
2 			Bay Leaves
1 cup			Chopped Roma Tomatoes (about 2 small)
3 cloves		Garlic, minced 
1 tsp			Dried Oregano (or 2 tsp fresh)
½ tsp			Ground Cumin
½ cup			Vegetable Broth
½ cup			Chile soaking water
1 ½ tsp			Sea Salt 


1. Wipe the chiles clean with a damp paper towel. Cut stems off and slit the sides open. Remove and discard the seeds and membrane.
2. Place chiles in a pot and cover with hot water, about 1 inch above chiles. Bring just to a boil, then turn off heat. Allow chiles to soak until limp and softened, about 45 minutes. (Or chiles can be added to a pot of boiling water. Remove from heat and cover.) Meanwhile, prep the remaining ingredients. 
3. Heat 1 tablespoon oil in a large skillet. Sauté onion with bay leaves for about 2 minutes. Add tomatoes and garlic until mixture is softened and liquid has released from tomatoes. Add oregano and cumin, sauté until fragrant. Remove from heat. 
4. When chiles are softened, add to blender along with ½ cup of soaking liquid. Add the onion mixture. Blend on high until smooth, about 2 minutes. You want to get this mixture as fine as possible to break down the skins. Depending on your blender, you may need to press it through a sieve. 
5. In the skillet you used for sauteing, add remaining tablespoon of oil over medium high heat. Add chile puree to finish the sauce, stir then add broth. Season with salt. 








Easy Shredded Meat Blend
Makes 2 lbs 12 oz

1 oz			Lard
1 cup			Diced Onion
¾ cup			Sliced Green Bell Pepper
1 			Roma Tomato, diced
1 Tbsp			California Chile Powder
3 cloves		Garlic, minced
1 tsp			Fresh Oregano (or ½ tsp Dried)
1, 15 oz package	Del Real Shredded Chicken
1, 15 oz package	Del Real Carnitas
½ cup			Chicken Broth
2-3 tsp			Chicken Bouillon
¼ cup			Herdez Ancho Chile Paste
¼ cup			Herdez Guajillo Chile Paste

1. Heat lard in a large pot over medium high heat. Add onion, bell pepper and tomato, saute until tender. Add chile powder, garlic and oregano. Saute for about two minutes. 
2. Add remaining ingredients and heat throughout. Allow the ingredients to stew for a few minutes to incorporate flavors. Set aside until ready to use. Season to taste with sea salt. 



















3 Cheese Blend
Yield: About 80 tamales (10 lb masa batch)

This herby and bright cheese filling is wonderful not only in tamales, but enchiladas or quesadillas. 

1, 10 oz		Queso Fresco round
1, 8.5 oz		Goat Cheese Log
1, 10 oz		Oaxaca Cheese round, shredded
3 ears			Corn, shucked, cut (3 cups kernels)
3			Roasted & peeled Poblano Chiles, seeded and chopped
3			Bell Peppers (one each: red, yellow and orange)
¾ bunch		Cilantro, thick stems removed, finely chopped (about 1 cup)
1 bunch		Basil, chiffonade (1/4 cup)
1 Tbl			Minced Fresh Mint

1. Crumble queso fresco and goat cheese and place in a half pan or large bowl. Add shredded Oaxaca cheese along with remaining ingredients, toss until blended. Refrigerate until ready to use. 























Masa Blending
Yield 36-40 tamales

8 oz		Lard or Shortening
1 Tbl		California Chile Powder
1 Tbl		Chile Sauce (optional)
5 lbs		Masa Preparada 
1-2 ½ tsp	Sea Salt
1 ½ tsp		Baking Powder
1-2 oz		Warm Chicken or Vegetable Broth

· If using Masa sin Preparada (without lard), add at least 10 oz of shortening to the masa. 

1. Add lard to the mixing bowl in a stand mixer. Whip the lard until fluffy. Add chile powder, mix until incorporated. 
2. Slowly add scoops of masa and mix on high until fluffy. Add remaining ingredients and continue mixing. The idea is to get the masa as fluffy as possible. Scrape the sides and continue mixing. The masa should flow easily, like a thick frosting. It should be slightly salty. Set aside until ready to use. 

Tamal Assembly
Yield: about 36-40 tamales

1 batch 	Prepared Masa
1 batch		Pork & Chicken Filling or 1/2 batch Three Cheese Blend
2 bags		Melissa’s Produce Corn Husks

1. Remove any corn silk or debris from the husks. Place in a large roasting pan or hotel pan. Place very hot water in pan to hydrate the husks. Make sure the husks are submerged. Allow to hydrate for 30-45 minutes. Husks should be pliable and hydrated with no white spots. 
2. Spread about 2 ½ - 3 oz masa on the husk. Top with 1 ½ oz meat filling. If assembling the cheese tamales, fill with about 1 ounce (heaping tablespoon), then a tiny dollop of chile sauce (about ½ teaspoon). 
3. Join the sides of the husk together to seal. 
4. Tie the ends of the filled tamal with thin ¼” wide strips of torn husks. Be sure to tie over the end of the masa to form a tight seal.
To steam:
1. Fill a steamer with vegetable or chicken broth (about ½ “ below the groove of the steamer. Line the bottom of the grate with husks to cover. 
2. Place tied tamales single layer in steamer, seam side up. Line the top with husks. Cover tightly. I place a molcajete or heavy bowl on top to make sure there is a tight seal.
3. Steam for about 50-60 minutes. Allow to rest for about 5-10 minutes, then enjoy! You can garnish with Mexican cream and cotija cheese. Cheese tamales are wonderful with additional Hatch chile sauce drizzled on top. 
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