Step by Step Guide to Savory and Sweet
Tamales

Tamales are a traditional Mexican dish that is made from corn dough and
fillings. They can be either savory or sweet, and can be made with a variety
of ingredients. Tamales are typically steamed, but can also be baked or
fried.

This guide will teach you everything you need to know to make tamales,
from start to finish. With clear instructions and helpful tips, you'll be able to
create perfect tamales every time.

For the dough:
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= 2 cups masa harina

= 1 teaspoon salt
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= 1 cup warm water

For the fillings:

= Savory fillings:
= Shredded chicken
= Shredded beef
= Pork shoulder
= Beans
= Cheese
= Vegetables
=  Sweet fillings:
= Fruit
=  Sugar
= Cinnamon
= Raisins

= Nuts

For the sauce:

= 1 cup salsa

= 1/2 cup water

To make the dough:



1. In alarge bowl, combine the masa harina and salt.
2. Gradually add the warm water, mixing until a dough forms.
3. Knead the dough for a few minutes, until it is smooth and elastic.

4. Cover the dough and let it rest for at least 30 minutes.
To make the fillings:

1. Shred the chicken, beef, or pork.
2. Cook the beans according to package directions.
3. Grate the cheese.

4. Chop the vegetables.

5. For sweet fillings, combine the fruit, sugar, cinnamon, raisins, and nuts

in a bowl.
To make the sauce:

1. Combine the salsa and water in a saucepan.

2. Heat over medium heat until simmering.
To assemble the tamales:

1. Divide the dough into 12-16 equal pieces.
2. Roll each piece of dough into a ball.
3. Flatten each ball of dough into a circle.

4. Place a spoonful of filling in the center of each circle.



5. Fold the dough over the filling, and press the edges together to seal.

6. Place the tamales in a steamer basket, and steam for 1-2 hours, or
until the dough is cooked through.

To serve:
1. Remove the tamales from the steamer and let them cool for a few

minutes.

2. Serve the tamales with salsa, sour cream, and guacamole.

= For a more flavorful tamale, use homemade salsa.

= If you don't have a steamer basket, you can steam the tamales in a
colander lined with cheesecloth.

= Tamales can be made ahead of time and reheated when you're ready
to serve.

= Tamales are also great for freezing. To freeze tamales, wrap them

individually in plastic wrap and then place them in a freezer-safe bag.

Making tamales is a fun and rewarding experience. With this step-by-step
guide, you'll be able to create perfect tamales every time. So what are you
waiting for? Get started today!
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