
Baked Tamale-Tamal de Cazuela 

 

Individually filling, forming, and wrapping tamales in corn husk can be intimidating and extremely 
time consuming, that’s the reason why this is an all-day event in Mexico and Central America, where 
an army of women, each with an specific task, gather to make tamales for special occasions.  

Our recipe for Tamal de Cazuela  using Arcadia’s Kitchen Salsas brings all the flavors of traditionally 
made tamales with just a fraction of the time and by using “Maseca”  this recipe is relatively an easy 
project that can deliver what may be the best Tamales you’ve ever had! 

 

Ingredients 

Pre-heat oven at 450 

 

1 Jar of Arcadia’s Kitchen Salsa Verde or Salsa Diabla 

2 med size onions thinly sliced 

3-4 cups of shredded chicken (bones and skin removed) plain rotisserie chicken would work as well 

3 cups Maseca (found at the Latin foods section of most supermarkets) 

1-1/2 teaspoons baking power 

1 teaspoon sea salt 

1/2 cup extra virgin olive oil 

4-5 cups of chicken stock (hot) 
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1. Combine all ingredients with the exception of 1 cup of stock in an electric mixer 

 

2. Mix for about 10 minutes until the Tamale dough mix has turned creamy; for best results let 
                the dough rest for 10-15 minutes, add additional stock if it too  becomes dry. 

 

3. Spread some olive oil in a 9 x 2 inch round Cake Pan or casserole with a brush, your hands or a paper 
towel, coating the entire surface until it glistens.  
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4. Spread the Tamale dough mix in a 9 x 2 inch round Cake Pan or casserole  

 

5. Spread the chicken and onions evenly 

 

6. Add your choice of Arcadia’s Kitchen Salsa (Green or Diabla) 
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7. Using a wet cake spatula start spreading the remaining tamale dough over the filling, trying 
to make the top portion the same thickness as the bottom.  

 

8. Smooth the surface of the tamale with a clean and wet spatula; for best results frequently 
repeat the cleaning and wetting of the spatula. 

 

9. Make vents using a fork, this prevents the Tamale from turning into a soggy mess 
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10. Place the Tamale pie on a roasting pan or cookie sheet, cover with aluminum foil and make a 
small vent on top with a knife 

 

11. Bake for 45 minutes at 450. Take off the foil and put it back in the oven for another 10-15 
minutes until some browning appears.  

Remove from the oven and let it cool slightly before serving. 

 

 

No part of this work may be reproduced in whole or in part in any manner without the permission of 
the copyright owner.                              

© Arcadia’s Kitchen 2017 

257 Ichabod Road, Southbury CT 06488 
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