
Ingredients:
6 cups Masa Harina flour
3-4 cups chicken stock
4 ounces butter
2 tablespoons salt
2 cups duck confit, shredded
3 ounces of duck fat or canola oil
1 cup onions, minced
1/2 cup red pepper, minced
3 tablespoons garlic, minced
1 tablespoon black pepper
1/4 cup scallions, minced
4 tablespoons cilantro, minced
2-3 ounces lime juice

Directions:
1.  Bring the chicken stock and butter 

to a boil in a small saucepot. Remove 
from heat and set aside.

2.  Place the masa in a mixer with 
a paddle attachment or a food 
processor. On a medium speed, begin 
adding the butter/chicken stock and 
the salt to the masa. Do not worry 
about over-mixing the dough, it will 
not become tough. The dough should 
have a playdough consistency. Place 
dough in a bowl and cover tightly 
with plastic wrap. Store at room 
temperature until you are ready to 
use. Refrigerate if you’re not using 
for more than three hours.

3.  Heat a large sauté pan over medium-
high heat. Add 3 ounces of duck fat 
or canola oil to sauté pan. Add the 
onion, red pepper, jalapeño, and 
garlic to the pan and cook until the 
onions are translucent.

4.  Add the duck confit and mix 
together well, while cooking over a 
moderate heat.

5.  Remove from the heat and season 
with black pepper. Add the cilantro, 
scallion and lime juice. Stir and 
taste.

6.  Cool the filling before assembling 
the tamales.

7.  Assemble the tamales (see below) 
using cornhusks as the wrapper or 
buttered aluminum foil.

8.  Steam the tamales over a double 
boiler for at least twenty minutes.

Tamale Technique:
1.  Lay the cornhusk or foil wrapper on 

a flat surface using your hands or 
a rubber spatula. Spread the masa 
dough in 1/4” layer to form a 3” X 
5” rectangle. Trim the edges and 
square off with a knife.

2.  Lay 4 ounces or 1/4 cup of the duck 
filling down the center of the 
dough covering 1/3 of the surface 
area.

3.  Bring the 2 wide ends together to 
enclose the filling, overlapping 
the corn husk. Make sure the dough 
fully encloses the filling.

4.  Tie the ends with string or strands 
of the corn husk.

To assemble the whole dish:
Place a heaping portion of the 
spinach salad onto six plates. Place 
the steaming hot tamales on top of 
the salad, opening them slightly 
in the middle. Squirt some chipotle 
vinaigrette around and over the 
tamale and salad.
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