
¼ cup extra virgin olive oil
¼ cup water
¼ cup nutritional yeast  
1 lemon, juiced
3 garlic cloves, minced
1/3 cup chickpeas, rinsed and drained
½ tsp. mustard powder
¼ tsp. cumin
1/4 tsp. curry powder
1/4 tsp. turmeric powder
1/2-1 tsp. salt
1/4 tsp. garlic powder 
1/4 tsp. onion powder 
1/8 tsp. cayenne pepper

4 cups cooked brown rice, cook 1 1/2 dry cups of rice (divided into 4 bowls)
1 15 oz. can black beans, drained and rinsed, (divided into 4 bowls)
1/2 cup salsa or pico de gallo, (use about 2 tablespoons per bowl)
Homemade Tali Sauce, (1/4 cup per bowl), divided so some is on top of rice and beans before adding rest on
side.
1/2-1 cup shredded dairy-free cheese of choice, (use 2 tbsp. per bowl)
1/4 cup sliced black olives from a can, (1 tbsp. per bowl)
1/4 cup vegan sour cream of choice,  (1 tbsp. per bowl)
1 avocado sliced, (1/4 avocado per bowl)
1/4 cup cilantro, fresh and chopped, (1 generous pinch per bowl)

Cook the brown rice and move to next step while that cooks.
Measure out all the ingredients and put in a food processor or blender. Blend until silky smooth. Store in the fridge in
an airtight container for up to a week if not using all of it. 
In the bottom of each bowl, place the brown rice and beans, then salsa, then ½ the amount of Tali Sauce, then the
cheese, olives, then arrange the sour cream and remaining Tali Sauce on the sides of the bowl.  Garnish with

Tali Sauce originated at a food cart in Portland, Oregon!  It became super popular and addictive for it's creamy, lemony,
garlicky flavors!  Bold, fresh spices and flavor perfectly compliment the fresh but delicate notes of this Viognier.  

The perfect balance and you can have this meal made in a half hour or less!
 

Ingredients:  Makes 4 bowls, Gluten-Free
For the Tali sauce:

For the bowl:

 
Instructions:

TALI BOWL 

PLANT-BASED PAIRING:  2019 DOMAINE RICARDELLE DE LAURTEC VIOGNIER
Grape Varietals:  100% Viognier 

 On the nose it the bouquet is brisk with white flowers, freshly cut grass, candied lemon peel, golden apple. But it also
evolves into more tertiary notes with vanilla, and almond. The mouthfeel is round.  

On the palate it shows candied citrus fruit and it finishes with bitter almond and tea leaf.
The finish is medium long.  Pairs well with curries and spice found in India and Thailand.  

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


