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Tamale Round - About

(The Pampered Chef Main Dishes Cookbook)

Ingredients:

Filling 

2 1/2 cups cooked Ground beef or 1 1/4 pounds Lean (90%) ground beef 

1/2 tsp Chili powder 

1/2 tsp Ground cumin 

1/4 tsp Salt 

1 jar (16ounces) thick and Chunky medium salsa 

1/4 cup Red or Green bell pepper (Or combination of both) Chopped

Corn Bread 

1 1/2 cups All-purpose flour 

1 cup Yellow cornmeal 

1/4-1/3 cup Sugar 

1 Tbls baking powder 

1/2 tsp Salt 

1 1/4 cups Milk 

2 Eggs 

1/4 cup Vegetable oil 

4 ounces Sharp cheddar Cheese, shredded (1 cup)

Sour Cream (optional) 

Preparation

1. Preheat oven to 375 degrees. Generously spray Stoneware Fluted Plan with nonstick cooking spray. For filling, place ground beef in skillet. Sprinkle with seasonings. Stir in salsa. Cook over medium-low heat 5 minutes.

2. Meanwhile, chop bell pepper using Food Chopper; sprinkle in bottom of pan.

3. For corn bread, combine flour, cornmeal, sugar, baking powder and salt in a separate bowl. Add milk, eggs, and oil; stir until dry ingredients are moistened. Stir in cheese.

4. Spread 1 1/2 cups batter evenly over peppers in fluted pan. Top with filling and remaining batter, spreading evenly.

5. Bake 35-40 minutes or until top is lightly browned. Loosen corn bread from edge and center of pan with knife. Invert onto Simple Additions Large Square. Slice into 16 wedges. Serve with sour cream, if desired.
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