Pumpkin Tamales
Channel 12 Episode











	Yield 20 Servings
	Portion:  

	Ingredients
	Quantity
	Method

	Dried Corn Husks
Fresh or Frozen Corn Husks

Water

Baking Powder

Unsalted Butter

Vegetable Shortening

Yellow Cornmeal

Brown Sugar

Pumpkin Puree

Cinnamon

Cloves

Allspice

Maple Syrup
	20
1.5 Cups

2 Cups

½ Tablespoon

6 Tablespoons

6 Tablespoons

1.5 Cups

4 Tablespoons

2 Cups

1 Teaspoon

½ Teaspoon

1 Teaspoon

4 Tablespoons
	

	Ingredient Substitutions
1 large fresh pumpkin

Ice Cream

Whipped Cream
	
	Roast at 375 for 1 hour or until soft, peel and deseed, cut up into chunks, puree in a blender until smooth



	Note: 

About 2 hours before you plan to form the tamales, clean the husks under running water. Soak them in warm water for 2 hours, or until softened.

Puree the corn and water in a food processor. Transfer the mixture to a mixing bowl and cut in the butter and shortening. Using your fingers, mix in the cornmeal, brown sugar,  until there are no visible lumps of fat. Fold in the pumpkin puree, cinnamon, cloves, allspice, and maple syrup. The mixture will be a lot looser than you think it should be, but when the tamales are steamed it will dry out.

Remove the cornhusks from the water and set aside the best 20 husks. Drain and pat dry. Tear the remaining husks into 1-inch wide strips to be used for tying. Lay 2 husks flat on a work surface, with the tapered ends facing out and the broad bases overlapping by about 3 inches. Place about 1/3 cup of masa mixture in the center. Bring the long sides up over the masa, slightly overlapping, and pat down to close. (If the masa drips out a little at the seam, that is no problem.) Tie each end of the bundle with a strip of cornhusk, pushing the filling toward the middle as you tie. Trim the ends to about 1/2-inch beyond the tie. 

Arrange the tamales in a single layer on a steaming rack, cover tightly with foil, and steam over boiling water for 45 minutes. To Serve: slice a slit on top of each tamale and push both ends of the tamale toward the middle to expose the masa. Top each with 1 tablespoon of ice cream, or a swirl of whipped cream. 
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