
© 2017 Del Real Foods. All rights reserved. WWW.DELREALFOODS.COM (951) 681-0395

Pre-heat oven to 350 degrees. Chop peppers, onions 
and garlic, then set aside. In a medium pot, add 1 
tbsp olive oil over medium heat. As the oil begins to 
heat, add the garlic and stir for a minute. Add the 
tomato sauce and chipotle pepper, 2 tsp of Adobo 
sauce and stir. Let simmer over low heat for about 5 
minutes, occasionally stirring, then remove from 
heat. While this is simmering, heat the Del Real 
Foods® Chipotle Chicken Tinga according to the 
directions on the package. In a medium skillet over 
medium heat, sauté the peppers and onions in the 
remaining 1 tbsp of olive oil, until they begin to 
soften, then remove from heat. Coat an 8×11.5″ pan 
with cooking spray. Lightly coat the bottom of your 
baking pan with about 2 tbsp of the tomato sauce. 
Remove the husk from 3 tamales and cut into slices, 
then arrange them at the bottom of the pan. Add the 
Del Real Foods® Chipotle Chicken Tinga over the 
tamale slices and spread evenly. Sprinkle 1/3 cup 
shredded cheddar over the chicken, then add ½ of 
the peppers and onions. Cut the remaining 3 tamales 
into slices and arrange over the top of the chicken. 
Add the remaining peppers and onions, then evenly 
pour the tomato sauce over the top. Top with 
remaining shredded cheese. Bake for 20-25 minutes. 
Allow to stand for up to 5 minutes before serving.

PREPARATION
1 package Del Real Foods® Chipotle Chicken Tinga

6 Del Real Foods® Cheese & Green Chile Tamales

½ cup Bell peppers (red, yellow or green), chopped

3 green onions, chopped

2 tbsp Olive Oil, divided

8oz Tomato Sauce

1 clove garlic, minced

½-1 Chipotle pepper in Adobo Sauce, chopped

Fresh cracked pepper, to taste

2/3 cup shredded cheddar cheese

INGREDIENTS

Minutes
Cook Time

30
Minutes

Prep Time

20
Servings
4-5

Tamales are a tradition that usually involves the 
whole family. Soft masa, perfectly seasoned filling, 
all made by hand using recipes passed down 
through generations, then assembled and wrapped 
in cornhusks before being steamed. And while 
making tamales by hand can be a long process, all 
you have to do to enjoy a taste of authentic Mexico 
is open the package, heat, and eat. Serve our 
Tamales as an entrée, a side dish or as an 
appetizer.

SPICY CHICKEN 
TAMALE PIE


