
RaphiVictus Curry Union.... An Introduction 

 

 

 

Hello World!! This brief document aims to break down what this little jar of magic is all about and give you an 
idea on how to use it! 

 

 



 

So... what is Curry Union? 

Curry Union (CU) is a vegan cooking base and condiment which reflects flavor combinations from various 
regions across the Globe. It draws influence from South Asia, Southeast Asia, certain parts of Oceania, and 
Latin America. Let’s break it down!!  

What is a cooking base? 

 

 

A cooking base is a concentrated flavoring compound used for the creation of soups, sauces, and gravies. A 
cooking base may also be a foundation of flavor in a particular dish which provides a general taste and aroma. If 
used as a cooking base, Curry Union, is usually used in the beginning of the cooking process and is cooked in 
some oil with either onions, shallots, or garlic. If you are familiar with the term sofrito you can gain a better 
understanding of how to use CU as a cooking base.  



How to use CU as a cooking base:  

First: bring a sauté pan to medium heat, add 2-4 tablespoons of oil (vegetable or olive oil), then add one medium 
sized onion that has been diced or thinly slices. Cook the onion until translucent (a couple of minutes), then 
reduce heat to low and add a full table spoon of Curry Union. Make sure that it only cooks a little and let the 

aromas fill the air!!  

Simple Right?  

You now have a foundation from which to work from!! At this point you can add some sliced vegetables, tofu, 
legumes, sliced chicken breast, paneer, tomatoes, shrimp, you name it, you can cook it! You can even add a 
little coconut milk to create a sauce. If you see that the base is getting a little dry you can add some additional oil 

or if you want to keep it healthier you may also add 1⁄4 cup of water or vegetable stock to the base.  

To get an idea of what Curry Union looks like as a cooking base check out the following link on the 
Raphivictus Instragram Page!  

IMPORTANT!!! When first starting to use Curry Union it’s important that you keep the heat on your 
stove top to low or medium so that you do not burn anything!!!  

 

 

 

 

 



 

What is a condiment? 

 

 

A condiment is an additional mixture that is added to food, usually after cooking, to enhance the overall flavor of 
a dish. Our classic condiments include mustard, ketchup, mayonnaise, and hot sauce. Some condiments may 
be used during the cooking process, are added just after cooking, or are served with your food at the dinner 
table. One good example of such a condiment is BBQ sauce. This American favorite is used during and after 
cooking or served at the table. Curry Union, like BBQ sauce, may be applied to food at any time. Here are some 
examples of how it is used as a versatile condiment at different phases of cooking and food preparation.  

 

 



Phase 1) During the cooking process:  

Roasting vegetables: Uniformly cut your favorite veggies add olive oil, salt, pepper, then add enough Curry 
Union to gently coat the vegetables, roast in oven until they are cooked to your liking.  

Observe: The vegetables will change color, and give off a yellow hue. The flavors will be subtle but will provide a 

wonderful balance to your vegetables.  

Phase 2) At the end of the cooking process:  

In the final minutes of sautéing e.g. carrots, peppers, green beans, cabbage, etc. add some Curry Union to your 
pan and cook another minute (if that). You may even want to simply let the residual heat from the veggies and 

the pan work their magic and slightly heat up the Curry Union!!  

Example 2) Use as a glaze for grilled veggies or meats...brush on a little bit of CU to your favorite shish kabab 
and cook for a minute or so (like a glaze) at the end of the cooking process.  

If you do not have the time to cook something or reheat it in a pan and you have a microwave nearby, you may 
find it convenient to gently stir in a teaspoon of CU into your (soup, rice, veggies, ground meats, potatoes, etc.)  

Phase 3) The Table condiment  

Curry Union may also be enjoyed straight from the jar. When you taste it directly it will be bold and pack some 
real flavor. For this reason, I recommend that you use only a little bit at a time when serving it fresh. One 
teaspoon alongside a bowl of rice will usually to do the trick!!  

 



A Condiment for Condiments  

That’s right? Not only does CU elevate fresh and cooked ingredients it also improves other condiments. Tired of 
using the same old veganaise/mayonnaise on your sandwiches and wraps? Well, just mix:  

2 tbsp of mayonnaise or veganaise + 2-3 teaspoons of CU = deliciousness  

The Fresh Stuff  

CU is great with fresh herbs like cilantro, parsley, scallions (my personal fave), dill, mint, etc. If you have a bunch 
of fresh herbs, some fresh lemon or lime juice, and olive oil... you have a foundation to any amazing salad.  

The following recipe is a quinoa salad that I created a couple years ago. If you do not have quinoa you may also 
use bulgur, faro, couscous, rice, or any other grain that you have lying around in your pantry. If you do not like 
cucumbers you can add another raw veggie or veggies of your pleasing.  

Fragrant Quinoa and Cucumber Salad  

This recipe is not only light and refreshing, but it also offers a wholesome alternative to rice and other 

carbohydrates. Enjoy with any kind of vegetable stir fry, or with other salads of you choice!  

Yield: 5-6 servings Ingredients:  

1.5 cups quinoa 
1⁄2 cup parsley 
1⁄2 cup scallions 
1 small cucumber finely diced 2 tbsp extra virgin olive oil 
1 large tbsp Curry Union base Juice of 1 small lemon Salt and pepper (to taste)  



Bring 2 quarts of water to a boil, add a pinch of salt, and boil quinoa for 7-8 minutes, like pasta. Strain in fine 
mesh strainer and cool with cold water. Next, finely mince parsley and cut scallions thinly. Then peal cucumber, 
remove seeds w/ spoon, and finely dice. In a large mixing bowl add quinoa, herbs, cucumber, evoo, lemon juice, 
Curry Union, and salt and pepper to taste. Enjoy!  

 


