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6 cups  Corn Masa Mix for Tamales
6 cups chicken broth
1 cup corn oil
2 tsp salt
1 tsp baking powder
1 1/2 large rotisserie chicken
2 cans salsa verde or tomatillo sauce
1 bag corn husks
Soak the corn husks in warm water until soft. Blend with an electric mixer the corn masa mix* , corn oil, salt, baking powder and the chicken broth to obtain a consistent mixture. Shred the chicken and marinate in the green salsa or tomatillo sauce. Spread masa evenly over corn husks, and spread a spoonful of marinated chicken on top of the masa. Fold the sides of the corn husk to center over the masa so that they overlap to make along package. Fold the empty part of the husk under so that it rest against the side of the tamale with a seam. Place the tamales in a steamer and cook them for 35-40 minutes. Check every 20 minutes. The tamales are cooked when they separate easily from the corn husk. 
*Found in the ethnic section of your local grocery store or at Mexican specialty stores
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1½ cups of rice (washed with water)
½ can of sweet corn
1 whole carrot - grated
1 teaspoon of salt
1 tablespoon of cold butter
2 tablespoons of corn oil
½ cup of chicken consommé
1½ cups of water
  
In a saucepan or deep frying pan, add 2 tablespoon of oil, salt, and grated carrots.  
Sauté over a medium flame until the carrot changes in color.  Next, add the ½ cup of chicken consommé and 1½ cups of water.  Wait for the contents to come to a boil.    Add the washed raw rice, and blend together on the stove for 1 minute. Cover the saucepan with a lid and reduce the flame- allowing the contents to simmer for about 10 minutes.  After this time, add ½ can of sweet corn, blending it together with the rice and other contents. Replace your lid and return to the stove with a low flame for an additional 18 minutes.  Add 1 Tablespoon of cold butter, stir and your Arroz del Sol Dominicano is ready.  
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