TAMALES                                  LUCIAN  TROENDLE
3 LBS GROUND BEEF

2 TBLS RED PEPPER

½
TBLS BLACK PEPPER

2 TBLS GARLIC

2 TBLS CHILI POWDER

½
CUP CORN MEAL

1 CUP WATER

2 ONIONS CHOPPED

1 TSP OREGANO

2 TBLS CUMIN

3 BEEF BOULLION CUBES

MIX AND BLEND INGREDIENTS

ROLL TAMALES

DIP IN WATER AND ROLL IN CORMEAL

WRAP IN TAMALE PAPER AND STACK IN CROCKPOT

SAUCE:  ½ GAL WATER, 1 CAN TOMATO PASTE 8OZ, 3TBLS CHILI POWDER, TBLS SALT, COOK TIL SOUPY.

POUR OVER TAMALES AND COVER AND COOK 2 HOURS @250*

