TAMALE PIE


Pie filling:

1 lb. hamburger
½ lb. chorizo sausage
1 medium onion diced
4 cloves garlic minced

1 cup diced green (or mixed color)
   pepper

1 can fine diced tomatoes
½ can tomato paste
2 cups white corn kernels

1 tsp. salt

¼ tsp. ground black pepper

1 ½ Tbsp. chili powder
1 can black beans
Crust:

2 cups milk

⅔ cup cornmeal

2 Tbsp. butter

1 tsp. salt

2 eggs lightly beaten

1 ½ cup shredded cheeses

1 Tbsp. minced jalepeno peppers

Preheat oven to 350°.

For the pie: pour a little olive oil into a skillet and brown the hamburger, chorizo, and onion.  Add the green pepper, diced tomatoes, tomato sauce, tomato paste, white corn kernels, salt, pepper, chili powder, and black beans.  Cook for approximately 20 minutes.  Spray 8” X 12” X 3” glass dish with oil.  Pour pie filling into dish.
For the crust: In a sauce pot, mix the milk, cornmeal, butter and salt.  Whisk  occasionally and cook until thick.  Remove cornmeal from heat.  Add the eggs and cheese.  Mix well (cheese will melt).  Pour and shape into a “cover” over the pie filling.  Bake at 350° until the top is browned, about 45 minutes to 1 hour.

Alternatives to enhance Mexican flavor:

- use taco mix for seasoning

- add oregano, cumin, extra chili powder, and crushed red pepper (cayenne)

