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Gordon Rock : Tamale Cookbook - 30 Inovative Tamale Recipes: Savory and Sweet Tamales  before purchasing 
it in order to gage whether or not it would be worth my time, and all praised Tamale Cookbook - 30 Inovative Tamale 
Recipes: Savory and Sweet Tamales: 

0 of 0 people found the following review helpful. not bad!By Sara D.Our family is either constantly on the go or 

http://f3db.com/pub/links.php?id=1532700806


entirely too lazy to cook, so quick and easy is a must for us. The fewer the ingredients, the faster the cooking process 
or the ease of cooking always puts a new recipe at the top of the list.We do not eat certain foods simply because we are 
picky eaters, not on "diets", so I'm always in the market for cookbooks to steal ideas from to liven up our family 
dinners and find new ways to cook pretty much the same things. I was able to get quite a few couple from this book, so 
I'm not going to knock it too much. Some of these are okay, and some were really good!I am probably not going to run 
around recommending it to my friends, but I certainly do not regret purchasing it. This is one of those where I am just 
going to say "try it for yourself at your own risk" because I am simply indifferent on it.0 of 0 people found the 
following review helpful. Can't wait to try these.By frequent buyerI have n ok t had the chance to try these recipes yet, 
but I really cannot wait to try all of them.They all sou d so delicious

A tamale is a traditional Mesoamerican dish mainly made of masa-harina or corn based flour with different kind of 
fillings. Tamales actually represent corn dough with meat or veggie filling wrapped into the corn husks. Tamales are 
always steamed and usually served with Atola or masa drink. In modern cookery a Tamale Maker has been introduced 
to assist in the Tamale production, and in this Tamale Cookbook it will be no different. Speaking of tamale recipes 
most people know only few variations, like the beef, pork or chicken. In this Tamale Cookbook we will show you 
more than classic beef, pork and chicken recipes: we will show you unusual, outstanding and awesome Tamale 
Recipes. This Tamale cookbook will help you to discover all kind of tamales, allowing you to enjoy in each and all of 
them. With Simple to follow and prepare Tamale Recipes you will be able to serve outstanding tamales for the lunch, 
dinner or during family gatherings. Like mentioned earlier, tamales are always steamed and to ease the entire process 
of steaming we suggest that you use the Tamale Maker. With this appliance you will prepare the Tamales like a pro.


