
que monton de tamales
Que monton de tamales is an expression that captures the joy and abundance of
a beloved culinary tradition in many Latin American countries. Tamales are a
staple dish made of masa (a type of dough) filled with various ingredients,
wrapped in corn husks or banana leaves, and then steamed until cooked. This
delicious food has deep roots in Mesoamerican culture and has evolved into a
cherished delicacy that is often enjoyed during celebrations, family
gatherings, and holidays. In this article, we’ll explore the history,
varieties, preparation methods, and cultural significance of tamales, as well
as tips on how to make the perfect batch at home.

History of Tamales

Tamales have been around for thousands of years, with evidence suggesting
that they were consumed by ancient civilizations such as the Aztecs and
Mayans. These early versions of tamales were portable and easy to transport,
making them ideal for warriors and travelers. The ingredients varied widely
based on regional availability, but the core concept remained the same: a
dough-based wrapper encasing flavorful fillings.

The Evolution of Tamales

Over the centuries, tamales have evolved in different regions, incorporating
local ingredients and flavors. Here are some notable variations:

- Mexican Tamales: Often filled with meats, cheeses, or chiles, Mexican
tamales are typically wrapped in corn husks. Popular varieties include
tamales rojos (red tamales) and tamales verdes (green tamales) which refer to
the type of sauce used.

- Guatemalan Tamales: These tamales often feature a unique twist with the
addition of rice flour and are wrapped in banana leaves. They may include a
variety of fillings, including meats, vegetables, and local spices.

- Peruvian Tamales: Known as "humitas," these tamales are made with fresh
corn and are usually sweet or savory, often containing cheese or spices.

- Tamales in Other Countries: Variants can be found in other countries such
as El Salvador, where they are called "pupusas," or in Colombia, where they
might be served with a side of tamale soup.



How to Make Tamales

Making tamales at home can be a fun and rewarding experience. While the
process may seem daunting at first, with a little preparation and practice,
anyone can master the art of tamale-making. Here’s a step-by-step guide to
help you get started.

Ingredients Needed

To prepare a basic batch of tamales, you will need the following ingredients:

- Masa dough:
- 4 cups masa harina
- 1 cup lard or vegetable shortening
- 3-4 cups chicken or vegetable broth
- 1 tsp baking powder
- 1 tsp salt

- Filling options (choose according to your preference):
- Shredded chicken or pork
- Cheese
- Black beans
- Roasted vegetables
- Green chiles or jalapeños

- Wrapping:
- Corn husks (soaked in warm water) or banana leaves

Preparation Steps

1. Prepare the Dough: In a large mixing bowl, combine the masa harina, baking
powder, and salt. In another bowl, beat the lard until fluffy, then gradually
add the masa mixture and broth until you achieve a smooth, spreadable
consistency.

2. Prepare the Filling: Cook your chosen filling ingredients, seasoning them
to taste. Ensure they are flavorful, as they will be the highlight of your
tamales.

3. Assemble the Tamales:
- Take a soaked corn husk or banana leaf and spread 2-3 tablespoons of masa
dough onto the center.
- Place a spoonful of your filling in the middle of the masa.
- Fold the sides of the husk over the filling and then fold up the bottom to
secure it.



4. Steam the Tamales: Arrange the tamales upright in a large steamer. Steam
for about 1-1.5 hours, or until the masa easily pulls away from the husk.

5. Serve and Enjoy: Allow the tamales to cool slightly before serving. They
can be enjoyed with salsa, guacamole, or sour cream.

Cultural Significance of Tamales

Tamales are more than just a delicious meal; they hold significant cultural
importance in many communities. Here are a few reasons why tamales are
cherished:

- Tradition and Family Bonds: Making tamales is often a communal activity,
bringing families together during holidays like Christmas and Día de los
Muertos. The process of making and sharing tamales fosters connections and
strengthens family ties.

- Symbol of Celebration: Tamales are often served during festive occasions,
symbolizing abundance and hospitality. They are commonly found at
celebrations such as weddings, birthdays, and religious events.

- Culinary Heritage: Each region’s unique tamale recipes reflect local
ingredients and culinary traditions, showcasing the rich diversity of Latin
American culture.

Tips for the Perfect Tamales

If you want to take your tamale-making skills to the next level, consider
these tips:

- Use Quality Ingredients: Fresh, high-quality ingredients will enhance the
flavor of your tamales. This includes using homemade broth and fresh masa
harina whenever possible.

- Don’t Rush the Process: Making tamales can be time-consuming, so take your
time and enjoy the process. It’s all about the experience!

- Experiment with Fillings: Don’t be afraid to get creative with your
fillings. Try out different combinations of meats, cheeses, and vegetables to
find your favorite.

- Practice: Like any culinary skill, practice makes perfect. The more you
make tamales, the more comfortable you will become with the technique.



Conclusion

Que monton de tamales is not just a phrase; it embodies the spirit of
sharing, community, and culinary tradition. Whether you are enjoying tamales
at a festive gathering or making them at home with family, they represent a
connection to cultural heritage and the joy of togetherness. By exploring the
history, varieties, and preparation methods of tamales, you not only learn
about a delicious dish but also participate in a rich cultural legacy that
spans generations. So gather your loved ones, roll up your sleeves, and
indulge in the delightful experience of making and eating tamales!

Frequently Asked Questions

What does 'que monton de tamales' mean?
The phrase 'que monton de tamales' translates to 'what a pile of tamales' in
English, often expressing surprise or excitement about a large quantity of
tamales.

Why are tamales popular in Latin American culture?
Tamales are popular in Latin American culture because they are a traditional
dish that symbolizes family gatherings, celebrations, and cultural heritage,
often enjoyed during holidays and special occasions.

What are the common fillings used in tamales?
Common fillings for tamales include meats like pork, chicken, or beef, as
well as vegetarian options such as cheese, vegetables, and even sweet
fillings like fruit or chocolate.

How are tamales typically prepared and served?
Tamales are typically prepared by wrapping masa (corn dough) around a
filling, then steaming them in corn husks or banana leaves. They are often
served with salsa, guacamole, or sour cream.

What occasions are best for making 'que monton de
tamales'?
Making a large batch of tamales, or 'que monton de tamales,' is best for
special occasions such as Christmas, Día de los Muertos, or family reunions,
where sharing and enjoying food together is a central theme.
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