School: Derby Elementary School
Team: Sweet Heats
Recipe: BLT Tamales with Pickle Pesto and Sweet Heat Sauce


List of Ingredients

Dough
8c corn flour
1.75 Tbsp kosher salt
1 Tbsp Baking Powder
1.75c oil
4c veg broth
1 tsp black pepper
1 Tbsp dried oregano

Charred Tomatoes
6 lg tomatoes
2 Tbsp oil
salt and pepper

Wilted Spinach
16c baby spinach
.5 onion small dice
1 Tbsp chopped garlic
.5 lemon, juiced
salt and pepper

Pickle Pesto
2c baby spinach
1c fresh dill
.25c oil
1 Tbsp garlic
1.5 Tbsp Cider Vin
2 tsp kosher salt
.5 tsp pepper
pinch crushed pepper flakes

Sweet Heat Sauce
1.5c sour cream
1 jalapeno, stem and seeds removed
2 Tbsp Maple Syrup
1 Tbsp garlic
.5 lemon zest and juice
salt and pepper

Recipe Instructions

Dough
Add all dry ingredients to a large bowl, mix thoroughly.  Add oil and mix till combined. Add broth and mix until combined. Cover

Charred Tomatoes
Cut top and bottom off tomato and slice .75 inch thick slices.  Season both sides and sear in very hot pan with oil.  Sear till charred heavy and flip.  Cool on rack. Slice in .5inch slices.

Wilted Spinach
Saute onion till soft, and garlic and saute 1 minute. Add spinach, salt and pepper and lemon juice. Fold spinach till half way wilted and remove from heat. Continue to fold till wilted.

Pickle Pesto
Add all ingredients to food processer and process till smooth.

Sweet Heat Sauce
Combine all ingredients in blender and blend until smooth.

Tamales
Place 16inch piece of seran wrap on table, spread .25c of dough in a long rectangle 1/8 inch thick.  Line dough with spinach leaving .5inch all around.  Line the middle with slices of charred tomato and large sticks of cheddar.  Roll up into a sealed cylinder shape, tighten ends by rolling.  Place in steamer tray and steam for 20 minutes.  Let cool slightly before slicing.  Plate!
