
Vegan Tamale Pie 

For filling:  

●​ 2 tablespoons of olive oil  
●​ 2 cups of soaked lentils 
●​ Dissolve 1 not-beef cube in 2 cups of hot water 
●​ 1 onion (diced) 
●​ 2 cloves of garlic (minced) 
●​ 1 can of Rotel (drained) 
●​ Bell pepper (diced) 
●​ 1/4 teaspoon black pepper 
●​ 1 1/2 teaspoon chili powder 
●​ 1/2 teaspoon salt 
●​ 1 1/2 cumin 
●​ 1o ounce can of enchilada sauce 

Instructions:  

1.​ In a large pan or pot on medium heat, saute onion, garlic, and pepper until tender. Then 
add Rotel, black pepper, chili powder, salt, and cumin. Stir until combined. 

2.​ Next, stir in lentils. Once everything is combined add vegan beef broth and stir until 
combined. 

3.​ Lastly, let everything simmer on medium heat for 30 minutes or until lentils are tender. If 
lentils start to stick to the pan add more broth or water. Once tender remove from heat, 
stir in enchilada sauce, and set aside. 

For corn breading topping:  

●​ 1 1/4 all-purpose flour 
●​ 3/4 yellow cornmeal 
●​ 1/4 cup of sugar 
●​ 1/4 nutritional yeast 
●​ 2 teaspoons of baking powder 
●​ 1/2 teaspoon of salt 
●​ 1 1/4 cup of non-dairy milk 
●​ 1/4 cup of canola oil 
●​ 1 tablespoon of ground flaxseed meal + 3 tablespoons of water 

Instructions:  

1.​ Start by preheating your oven to 375 F. Then grease a 9 x 13 pan. In a large mixing bowl 
combine all dry ingredients. Stir in milk, oil, and flaxseed mixture. Mix until 
well-combined. 



2.​ Next, pour lentil filling into a greased 9 x 13 pan. After that pour batter over lentil filling, 
then use a knife or spatula to spread it over the filling. 

3.​ Bake for 20 to 25 minutes or until light golden brown. Serve warm. 

Notes:  

●​ Topping ideas: vegan sour cream, salsa, or hot sauce.  
●​ Store in the refrigerator in an air-tight container for 3-5 days.  
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