
Beef & Pepper Tamale Pie
with cornbread, sour cream, and cheddar-jack cheese

IN YOUR BOX
1 Green Bell Pepper
4 Green Onions
8 oz. Corn Muffin Mix
4 oz. Shredded Cheddar-Jack 

Cheese
20 oz. Ground Beef
5 oz. Frozen Corn Kernels
4 Tbsp. Taco Seasoning
2 oz. Sour Cream

IN YOUR KITCHEN
Salt
Cooking Spray
Large Oven-Safe Casserole Dish
Mixing Bowl
Large Pan

www.homechef.com/3590

45-55 min. Easy5 days Mild822
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 59g carbohydrates 41g fat 44g protein 1173mg sodium | soy-free, shellfish-free, nut-free



FROM THE CHEF
Whether it’s a baking sheet in the 
oven or a pan on the stove, you 
never want to overcrowd your 
pan. Add a second baking sheet 
or cook in batches for delicious, 
golden-brown results.

Dip spatula in water or spray with 
cooking spray to help spread 
cornbread mixture evenly over 
filling.

Did you know... 
This casserole is a Tex-Mex take 
on Mexican tamales, which are 
traditionally made by steaming a 
corn husk filled with a cornmeal 
mixture and meat.

Prepare the Ingredients
Stem, seed, and cut green bell pepper into ½” dice. 
Trim and thinly slice green onions on an angle, keep-
ing white and green portions separate.

Cook the Filling
Add white portions of green onion, green bell 
pepper, corn, taco seasoning, and reserved 2 Tbsp. 
cornbread mix to pan and cook until vegetables 
soften, 1-2 minutes. Add remaining cheese, ¼ tsp. 
salt, and 1 cup water to pan and stir until combined, 
1-2 minutes.

Make the Cornbread Batter
Set aside 2 Tbsp. cornbread mix and combine 
remaining in a large mixing bowl with ½ cup water, ¾ 
the shredded cheese (reserve remaining for filling), 
and green portions of green onions (reserve a pinch 
for garnish). Stir, and add water 2 Tbsp. at a time until 
fully combined and a thick, spreadable batter forms, 
1-2 minutes.

Bake the Pie
Transfer filling to prepared casserole dish, then top 
with cornbread batter, leaving a ½” gap around 
edges of dish. Use a spatula dipped in water or 
sprayed with cooking spray to smooth top. Place pan 
in oven and bake until cornbread is golden brown, 
25-30 minutes. Let rest at least 5 minutes to cool 
slightly and set.

Cook the Beef
Heat a large pan over medium-high heat. Add 
ground beef to hot pan and cook until browned and 
no pink remains, 5-7 minutes. Fold a paper towel into 
a ball and grasp with tongs. Carefully, tip pan and 
allow excess fat to pool on one side. Dip paper towel 
to absorb excess fat and discard.

Plate the Dish
Scoop cooled pie onto plates and garnish with sour 
cream and reserved green portions of green onions. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• For best results, use a 9” 
square casserole dish.

• Heads Up! Cornbread mix 
is used twice. Most forms 
cornbread batter, and 2 Tbsp. 
thickens filling.

• Heads Up! Cheese is 
used twice. ¾ is added 
to cornbread batter and 
remaining is added to filling.

• Heads Up! Green onions 
are used three times. White 
portions are added to filling. 
Most green portions go in 
cornbread batter with a pinch 
reserved for garnish.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 400 degrees
• Thoroughly rinse produce and 

pat dry
• Prepare a casserole dish with 

cooking spray


