
Unveiling the Art of Authentic Flavor: How to 
Make Tamales 
 

Tamales, a staple of Mexican and Central American cuisine, are a culinary delight that brings 
together flavorful fillings encased in a masa dough shell and wrapped in corn husks. While 
making tamales may seem like a complex process, it's a rewarding culinary adventure that 
allows you to savor the true essence of traditional flavors. Let's explore a step-by-step guide on 
how to make tamales, unlocking the secrets to this time-honored dish. 
 

Ingredients: 

 

 

1. 2 cups masa harina 
2. 1 cup lard or vegetable shortening 
3. 1 teaspoon baking powder 
4. 1 teaspoon salt 
5. 1 1/2 cups chicken or vegetable broth (warm) 
6. Corn husks (soaked in warm water) 

For the Filling: 

 

 

 Cooked and shredded chicken or pork 
 Salsa verde or red sauce 
 Sliced jalapeños 
 Cheese (optional) 

Instructions: 

 

1. Prepare the Corn Husks: 
Soak the corn husks in warm water for at least 30 minutes until they become pliable. Make sure 
to separate and clean them thoroughly. 
 

2. Make the Masa Dough: 
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In a large mixing bowl, combine the masa harina, lard or shortening, baking powder, and salt. 
Gradually add the warm broth while mixing until the dough achieves a soft, spreadable 
consistency. It should be similar to peanut butter in texture. 
 

3. Assemble the Tamales: 
Take a soaked corn husk and spread a thin layer of masa dough on it, leaving space around the 
edges. Add a spoonful of the desired filling in the center of the masa. 
 

4. Fold and Tie: 
Fold the sides of the corn husk over the masa and filling, creating a cylindrical shape. Fold the 
bottom of the husk up and secure it by tying a thin strip of soaked corn husk around the tamale. 
 

5. Steam the Tamales: 
Arrange the tamales upright in a steamer, ensuring they are packed tightly to prevent unraveling 
during cooking. Steam the tamales for approximately 1.5 to 2 hours or until the masa is cooked 
and easily pulls away from the husk. 
 

6. Check for Doneness: 
To check if the tamales are done, unwrap one and ensure the masa is fully cooked and no 
longer sticky. 
 

7. Serve and Enjoy: 
Once cooked, allow the tamales to cool for a few minutes before serving. Unwrap them and 
savor the authentic flavors within. 
 

Tips: 

 

Experiment with various fillings such as beans, cheese, or even sweet options like chocolate for 
a diverse tamale experience. 
Customize the level of spiciness by adjusting the amount of salsa or adding diced peppers to 
the filling. 
By following these steps, you'll master the art of making tamales and unlock the rich flavors of 
this beloved dish. Whether enjoyed as a savory main course or a delightful snack, homemade 
tamales are a culinary triumph that captures the essence of traditional Mexican and Central 
American cuisine. 
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