
1. Place the chopped pieces of chocolate 

in a glass bowl and then pour the hot 

water in. Mix well using a balloon whisk. 

At the beginning, it will look like it’s 

curdling, but if you keep beating it, it 

will become a smooth paste. 

2. Now, add the cocoa powder and keep 

beating until it acquires a thick, creamy 

texture. Cover the bowl with plastic 

wrap and refrigerate for 3 hours. It will 

be ready when it looks like thick yogurt.

1. Mix the chopped chocolate with the 

hot water until it dissolves, then set 

aside. 

2. In a large bowl, mix the masa harina 

with the warm water and vegetable oil. 

Knead well. 

3. Add the melted chocolate and 

vanilla extract to the dough and keep 

kneading. 

4. Stir in the cocoa powder, light brown 

sugar, and salt. Keep kneading until 

you have a uniform texture (the dough 

will be very creamy). 

Chocolate Tamales

DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 2 tablets of Mexican Chocolate 

from the “Abuelita” brand, 

chopped

• ¼ cup of hot water

• 4 tablespoons of cocoa 

powder

• 3 Mexican Chocolate tablets 

chopped

• 13 tablespoons 200ml of hot 

water

• 3½ cups of Masa-Harina (1 Kilo 

Fresh Masa—same used to 

make tortillas)

• 3 cups of warm water

• 10 tablespoons of vegetable 

oil

• 1 tablespoon of vanilla extract

• 2 cups 310 grams of light 

brown sugar

• 10 tablespoons of cocoa 

powder

• 1 pinch of salt

• 20 pieces of banana leaves 6 

x 6 in. each, already softened 

and cleaned (if you can’t find 

banana leaves, use cornhusks 

[soaked in hot water to soften])

FOR THE FILLING FOR THE FILLING

FOR THE CHOCOLATE TAMALES

FOR THE CHOCOLATE 
TAMALES

5. To form the tamales, place about 1/3 

cup of dough on a piece of banana leaf 

(or cornhusk) and add a tablespoon of 

solid chocolate ganache filling to the 

center of the dough. Fold the edges of 

the banana leaf of cornhusk to wrap the 

tamal. 

6. Cook in a pot with a steam rack for 45 

minutes. After that time, let them rest 

for 30 minutes before serving.



DIRECTIONS:INGREDIENTS:
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R e a l  C h e f s .  R e a l  R e s t a u R a n t s .  t e a C h i n g  Y o u .

• 2 cups Masecas (aka Masa 

harina)

• 1 - 1/2 cups low-sodium beef 

broth (or chicken broth)

• 1 teaspoon baking powder

• 1/2 teaspoon salt

• 1/2 teaspoon cumin

• 2/3 cup lard

• 8 ounce package dried corn 

husks

• Shredded Pork with red sauce 

• shredded chicken with green 

sauce 

• refried beans with shredded 

cheese

• Authentic Mexican Rice

FOR THE DOUGH

FILLING OPTIONS

Tamales Recipes

8. Spoon a tablespoon of filling in a line 
down the center of the dough. 

9. Fold in one long side of the husk about 
1/3 over dough and filling. Fold in the 
other long side, overlapping the first 
(like folding a business letter). Fold the 
bottom of the husk up.  

10. Add water to the bottom of your 
steamer or instant pot. (about 1 cup 
water, or enough to cover the bottom 
of the pot and not go above the wire 
rack.  

11. Place tamales on rack in steamer or 
instant pot, standing upright, with the 
folded end down and open end up. 
Don’t over-pack the pan, just pack them 
tightly enough to keep the tamales in 
an upright position. 

12. Steam for 50 minutes - 1 hour in the 
steamer, or, if using an Instant Pot, 
cook on Manual for 18-20 minutes, 
depending on how big you made the 
tamales. Allow pressure to naturally 
release for 10 minutes, and then quick 
release. 

13. To test if they’re done, remove one and 
try to pull the husk off. If it comes off 
easily and cleanly, they’re done.

1. Soak the corn husks in a bowl of very 
hot or boiling water for at least 30 
minutes. 

2. In a large bowl, use an electric mixer to 
beat the lard and 1 tablespoon of broth 
until fluffy, about 3-5 minutes.  

3. Combine the masa harina, baking 
powder, salt, cumin; stir into the lard 
mixture and beat well with an electric 
mixer.  

4. Add more broth as necessary to form a 
very soft dough. Beat on high speed for 
several minutes.  

5. To test if the masa tamale dough is 
ready, place a tiny ball of dough into a 
glass of water— If the dough floats, it’s 
ready. If the dough sinks to the bottom 
of the glass then beat it for longer and 
add a little more broth. Test again. It 
should spread like creamy peanut 
butter and be slightly sticky. 

6. Lay a corn husk, glossy side up, on 
the counter with the wide end at the 
top. Scoop a big rounded tablespoon 
of masa (or more if you want bigger 
tamales) and place it towards the top-
half of the corn husk.  

7. Lay a piece of plastic wrap over the 
dough and use your hands to press and 
spread the masa into a thin layer, about 
1/4 inch thick, along the top half of the 
corn husk. 


