
Easy Tamale Pie 
Preparation time: 45 minutes Serving size: 8 Portions 

Ingredients: 

• 1 lb ground beef 
• 1 Can (10 fl oz) enchilada sauce 
• 2 Can (4.5 oz each) chopped green chiles 
• 1 teaspoon chili powder 
• 1 ½ Cups shredded cheddar 
• 1 Box corn bread mix (milk+egg needed) 

Directions: 
1. Cook ground beef in an oven safe skillet for 7-10 minutes or until fully cooked 

over medium-high heat, stirring occasionally. Drain fat. 
2. Add enchilada sauce, one can of chiles, and chili powder to pan with meat. Mix 

thoroughly and top with 1 cup of cheese 
3. Prepare corn bread batter as instructed on the box, and add last can of green 

chilis and ½ cup of cheese. Gently pour batter on top of the ground meat 
mixture. 

4. Bake in preheated 350°F oven for 35-40 minutes or until topping turns golden 
brown. 
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