
TAMALES WITH PORK
From Chef Osvaldo Ocegueda
Serving Size: 10-12 pieces

INGREDIENTS FOR THE MEAT
 • 1 lb pork butt
 • ½ yellow onion, cut in half
 • 1 garlic clove, whole
 • 5 guajillos chile 
 • kosher salt to taste

INGREDIENTS FOR THE MASA
 • 2 lbs dry corn flour (chef recommends Maseca brand)
 • 1 cup pork broth (see method to make the broth)
 • ½ tsp baking powder
 • ½ tsp kosher salt
 • ¼ cup lard (soft)

INGREDIENTS FOR THE TAMALES
 • 12-15 dry corn husks, (chef recommends La Costeña brand) 
 • 2 tbsp of masa for each corn husk
 • 2 tbsp shredded pork meat for each corn husk
 • 2 tbsp mole for each corn husk



METHOD FOR THE MEAT
1. Cut the pork into 2” cubes.
2. Place all ingredients in a pot and fill with water.
3. Cook for 30 - 45 minutes or until the meat is tender at medium 

heat, leave it uncovered.
4. Remove all ingredients from water which is now your pork broth.
5. Place the pork on a sheet pan to cool and shred when possible.
6. Take the remaining ingredients (chiles, onion and garlic) and 

place in a blender and add ½ cup of the pork broth and blend. 
7. When fully blended, strain and set aside. This is your mole. 

Season to taste with salt.

METHOD FOR THE MASA
1. Place all ingredients in a mixer and mix for about 4 minutes, 

fully blend to achieve a smooth, doughy substance 
2. Remove from the mixer and set aside.

METHOD FOR THE TAMALES
1. Place the corn husks in warm water for 15 minutes to rehydrate 

and soften. 
2. Take the wet corn husks and dry o� excess water. On the 

smoother side of the husk, spread 2 Tbsp masa in the middle 
from top to bottom (the wider end of the husk to about ½ of 
the way towards the narrow end). 

3. Place the 2 Tbsp of meat on top of the masa and then the 2 
Tbsp of mole. 

4. Fold in the left and right sides of the tamale and then fold the 
bottom tip up (almost in half) to fully close the tamale.

5. Once the tamales are wrapped, carefully stack them in a 
steaming pot with the fold facing the bottom of the pot.

6. Steam for 30 minutes, over medium heat, then remove from 
heat and let them rest for 15 minutes.

7. Serve and enjoy!


