These tamales are Gluten Free, MSG Free, Trans-fat Free and made with No Lard

Here are 4 ways to warm Pre Cooked frozen tamales:


     1. Oven: Oven @ 300 degrees. Place unopened bag on either of the top 2 top racks for about 25 – 30 minutes if frozen and 20 minutes if thawed. Do not heat the oven higher than 300 degrees.


     2. Stove: Place the unopened bag in a pot of boiling water for 25-30 minutes if frozen and 20 if thawed. Only a 3 or 4 inches of water are necessary as the tamales cook in the bag.


If you have any questions, or would like to enjoy the benefits of a similar Fundraiser, please contact me.  Mark Hammett, 281-513-5355. Padrino Foods .The Woodlands, TX    mark@savvy-solutions.biz


 

     3. Microwave: Best if thawed prior to cooking. Poke a couple of holes in the bag or make a slit. Microwave 3 - 4 minutes depending on your microwave. The bag will inflate a little so wait for it to deflate. Check and feel the bag to see if warm enough for your liking. If you have already opened the bag it is suggested to only warm in the microwave. If frozen, then microwave at 5 minutes.

4.  Grills & Smokers First, take them out of the packaging. Keep them on the top rack and off direct flames. The cornhusks protect the tamales but add to the flavor! Or you can place them in your smoker for 2 hours.
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