TAMALE TAMALE TAMALE!
THE GENTLEMAN’S HOLIDAY
TAMALE-DAY
What you need:
• 1/2 pound spicy chorizo, uncased
• 2 tablespoons extra virgin olive oil
• 1/4 large white onion, diced
• 10 cloves roasted garlic*
• 2 teaspoons smoked paprika
• 4 teaspoons fajita seasoning
• 3 teaspoons chili powder
• 1 teaspoon garlic flakes
• 2 teaspoons onion flakes
• 1 can Rotel diced tomatoes and green chilis
• 1 1/2 pounds leftover turkey, white, dark or both**
• 3/4 cup lard or shortening
• 4 cups masa harina
• 1 cup cornmeal
• 1 teaspoon salt
• 1 1/2 teaspoons baking powder
• 1 teaspoon white pepper
• 1 quart plus 1/2 cup (approximate) chicken or vegetable
stock, preferably homemade
• 30 dried corn husks
*Toss garlic cloves with oil. Put them in a foil pouch in the
oven at 250 for an hour or so.
**You may substitute rotisserie chicken or any other leftover
poultry.
Put your corn husks in a large bowl with warm water

covering them. Allow to sit at least an hour.
In a dutch oven, bring olive oil to near smoking. Add chorizo
and onion, stirring and breaking up the chorizo. Add the
roasted garlic and get it smashed into the mixture. When the
sausage is cooked, add paprika, fajita seasoning, chili
powder, garlic flakes and onion flakes. Let the spices open
up on the heat. This is probably starting to stick a little, so
throw in the Rotel. The liquid will deglaze a bit. Add the 1/2
cup stock. Add the leftover turkey. Turn the heat to low.
Allow to cook on low till the meat is shred-able. Allow it to
cool.
In the bowl of your electric mixer, beat the lard at high speed
until it’s creamy and whippy (yes, I just invented that word).
Stir masa, cornmeal, salt, baking powder, and white pepper
together in another bowl. Add to the lard one cup at a time.
After the third cup of dry ingredients, you may start
incorporating the stock as well. Alternate dry mixture and
stock. Mix just until everything is smooth.
Set up your work station.
Take a couple of corn husks and tear them into 1/3 inch
strips. These are your ties. You may also use cooking twine.
Assemble your bowls in an order that makes sense to
assemble these suckers. Leave the husks in water; you’ll
need to continue to wet your hands as you mash the masa.
Lay a corn husk down on the work surface. Take
approximately 1/3 cup masa mixture and mash it into a
rectangle. Please refer to the video; it is helpful. Add about 1
1/2 tablespoons filling to the center of the masa. Roll the two
edges together, smoosh from the bottom up like a tube of
toothpaste, and tie a simple knot across the middle with your
corn husk ties.

Repeat. And repeat.
Find a tall pot. Put a steamer basket in the bottom. Line the
bottom with corn husks. Put enough water in the bottom to
just reach the husks.
Stand the tamales upright in the pot. Leaning them into the
sides of the pot helps. Put a lid on the top. Crank up the gas
so the water simmers.
About every 15 minutes, check the water level. You will need
to add water.
Steam for about an hour. You’ll be able to see when the
dough is done. An hour, an hour and fifteen should do it.
Allow them to cool in the pot.
You can eat these plain as they are right now, or you can top
them. I am going to make a chili sauce for topping. Here’s
the link: http://thegentlemancaller.net/the-gentleman-callersall-purpose-chili-sauce-1/
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