
El Indio Tamales 
Steaming & Reheating Instructions 

 

El Indio sells two different versions of our Tamales. 
 

Frozen Raw Tamales: Frozen Raw Tamales have never been 

cooked/steamed.  They are completely raw and need to be steamed by you 

for the very first time.  They can be steamed on the stove in a traditional 

steamer pot or in an electric Pressure Cooker (Instant Pot).  

 

*Frozen Raw Tamales cannot be cooked in the oven or the microwave. 

 

Hot Steamed Tamales: Can be cooled and reheated.  Follow the 

instruction below.  (Re-steaming for approximately 35-45 minutes)  

Do not refreeze previous steamed Tamales. 

 

Steaming Instructions 

Stove Top Steaming Instructions: 

 

Add HOT water to the bottom of your steamer pot until the water is just 

under the steaming divider in the pot. The water should not be touching the 

tamales. Put the desired number of tamales inside standing upright. Leave a 

little space for the steam to circulate Bring the water to a boil and then 

reduce to a high simmer. Over packing the streamer will cause your Tamales 

to cook unevenly. Start your timer when you reduce the heat to a high 

simmer.  Cover the steamer with the lid.  Steam will escape the pot during 

steaming. Do not let the water boil off.  
(Note: Placing a small towel on the top of your Tamales in the pot when steaming 

will help keep the water from evaporating as quickly.) 
 



 

Streaming from Frozen:   

To steam from frozen, steam for approximately 90 minutes.  

 

Streaming from Thawed:  

The steaming time for a thawed tamale is approximately 60 minutes.  (For 

food safety: Always thaw frozen tamales in the refrigerator) 

 

When Finished Steaming: 

When the corn husk can easily pull away from the Tamale, it is done 

steaming.  Let the tamales cool/rest 10-15 minutes before eating. 

 

Electric Pressure Cooker / Instant Pot:  

Place steamer attachment in the bottom of the cooker. Put the desired 

number of tamales inside, standing upright. Leave a little space for the 

steam to circulate.  Steam 25 minutes for thawed Tamales and 35 minutes 

for frozen Tamales. Let the pressure release naturally from the cooker. Let 

tamales cool/rest for 10-15 minutes.  

 

Reheating Instructions 

Microwave Instructions:  

Only cold already steamed Tamales can be reheated in the Microwave. 

Wrap one or two tamales in a damp/wet paper towel and place inside a 

Zip-lock plastic bag, seal bag almost completely and place in microwave. 

Cook for 2-3 minutes, turning over after each minute. Let the Tamale 

rest/cool for a minute.  Carefully remove the tamale from the Zip-lock 

bag, remove the wrapping and open the corn husk before serving. Increase 

the cooking time when heating two or more tamales.  

*(Frozen Raw Tamales can NOT be cooked in the microwave!)  

 

If you have any questions, please call us.  

*619-299-0333*  

*www.elindiosandiego.net* 


