NORTH of the BORDER TURKEY TAMALES yields 24 tamales







    recipe developed by The Clever Cleaver Brothers®
FILLING






TAMALE DOUGH

   1 tablespoon olive oil



     
     5 cups corn meal

   2 cloves minced garlic



                 1 tablespoon baking soda

1/2 cup 1/2"-diced onions



     
      1 teaspoon salt

   1 tablespoon chopped fresh cilantro
  
   
      1 cup room temperature butter (2 sticks) 

1/2 teaspoon salt



           

2 1/2 cups warm water

1/2 teaspoon black pepper





1/2 teaspoon finely diced jalapenos


    
   24 corn husks,soaked in water for minimum 

   1 pound ground turkey




        30 minutes prior to use

   1 can (15 oz.) black beans, rinsed & drained

1.
Heat olive oil in a sauté pan over medium heat. Add garlic and heat for 30 seconds. Add onions, cilantro, salt, black pepper and chopped jalapenos. Combine and cook for one minute.

2.
Add ground turkey and cook until browned. Add the rinsed and drained black beans and combine. Turn 
off the heat, the filling is done.

3.
Make the tamale dough by mixing by hand or with an electric mixer. In a bowl, combine corn meal, baking soda and salt. NOTE: if you are using self-rising corn meal, eliminate the baking soda. Mix the above-mentioned ingredients and add the room temperature butter. Slowly add the water and continue to mix.

4.
On a clean counter or cutting board, open a drained corn husk. In the center of the husk, spoon 1/4 cup of tamale dough. In the center of the dough, spoon two tablespoons of filling from top to bottom. 

5.
Roll up the tamale like a cigar. Lay it flat in a steamer. Continue to prepare the remainder of the tamales and place/stack in the steamer.

6.
Place the steamer over a pot holding 1-inch of water. Don't let the water level touch the tamales.


Steam over simmering water for one hour, checking the water level halfway through the process.

7.
Remove from steamer and enjoy with your favorite enchilada sauce.

