
 

January 11, 2021 
 
Welcome again to BOOKBEAT a monthly newsletter about Hawai‘i books, focusing on Mutual 
titles.  
 
A heartfelt MAHALO for your support during 2020. We greatly appreciate loyal customers like 
you who share our love of books, especially local titles. Not only do you support us, but you also 
support our local authors, writers, illustrators, photographers, designers, historians, naturalists, 
cultural practitioners, chefs, home cooks, and craftspeople who are major keepers of our local 
island culture. 
 
We look forward to bringing you new titles this year as we continue to celebrate and share 
Hawai‘i with the world. 
 

 

           

20% OFF PROMO CODE STILL VALID FOR BOOK CLUB 
MEMBERS 

 
We are still offering free shipping to Hawai‘i addresses for orders $30 and over. And be sure 
to use your Book Club member promo code to get 20% off all regular-priced books! Let your 
family and friends know that if they join our Book Club they will receive a special promo code 
and receive notice of all our upcoming promotions. 
 
CURBSIDE PICK UP is still available. Just call us at 808-732-1709 when you’re here and someone 
will bring your order out! 



 

FEATURED BOOK 
A Korean Kitchen  
On sale for $12.99 the month of January (retail $19.95) 
 

The first title in our Hawai‘i Cooks series of cookbooks, A Korean 
Kitchen shows how the cooking brought by the first immigrants 
adapted to available ingredients to become the Korean food so 
popular in Hawai‘i through the mid-20th century—salty, sweet, 
spicy and bold flavored with an island twist. Later immigrants 
brought with them more recent flavors and dishes that had 
evolved in Korea after World War II, resulting in a cuisine of 
more varied ingredients sometimes spicy, sometimes bold, well-
seasoned but subtle in flavor.  
 
More than 70 recipes in A Korean Kitchen reflect the food that 
the first wave of Korean immigrants ate and cooked, and 
became the Hawai‘i Korean repertoire. There are also 

contemporary recipes reflecting Hawai‘i’s changing Korean community and the Korean 
restaurant scene, and comparisons of island preparations versus those in Korea. 

 
 

WHAT WE’RE WORKING ON 

 
We have an array of interesting and exciting titles scheduled for the first half of 2021. 
 

Home Cooking, Hawai‘i-Style by Muriel Miura is a collection of 
“old-time favorite” recipes reflecting and celebrating Hawai‘i’s 
ethnic and cultural diversity. Muriel offers helpful tips on 
“stretching food dollars” by doing simple things such as preparing 
less food, sticking to a list when grocery shopping, and shopping 
without a basket to eliminate the inclination to impulse buy. 
(Muriel passed away on November 7, 2020. Home Cooking will be 
a commemoration of her.) 
 
How to Buy & Sell Your Home in Hawai‘i: Everything You Need to 

Know for a Win-Win Result Buying or Selling Real Estate in the Islands by Frances Lee Britten 
updates her 2005 edition. New information takes into account the effects of the pandemic, 



changes in the industry, how current technology factors into buying and selling real estate, as 
well as commentary on vacation rentals and monster homes. 
 
Also to come: 

• Bilingual inspirational and motivational Biblical sayings in 
English and Hawaiian. 

• Dim Sum cookbook by Muriel Miura 
• Two new word search puzzle books.  
• Hawai‘i’s Favorite Take-Out Food—a collection of recipes from 

Hawai‘i’s local restaurants. 
• Jigsaw puzzles with local artwork/themes. 

 

 

FEATURED RECIPE—Tri-Colored Mochi (Baked)  
This recipe is from Hawai‘i’s Best Mochi Recipes, by Jean Watanabe Hee. 
 

1 pound mochiko (16-oz box) 
2 cups sugar 
1 teaspoon baking powder 
1 can coconut milk (12-oz) 
2 cups water* 
1 teaspoon vanilla 
food color, red and green 
 

 
In a large mixing bowl combine mochiko, sugar, and 
baking powder. Blend water, coconut milk, and vanilla. 
Add to dry ingredients gradually, mixing thoroughly with 
whisk or spoon. 
 
Remove 2 cups of mixture. Add about 3 drops of green 
coloring. Pour into greased 9 x 13 inch pan. Cover with 
foil and bake 15 minutes at 350°. 
 
Pour 2 cups white mixture over first layer. Cover with foil 
and bake 20 minutes. 
 
Add red coloring to remaining mixture and pour over 
second layer. Cover and bake for 30 minutes. Cool 



uncovered, preferably overnight. Cover with clean dish cloth. Cut with plastic knife when mochi 
is totally cooled. 
 
Optional: Coat mochi pieces with kinako or potato starch. 
 
*Lessen water by ½ or ¼ cup if firmer mochi is desired. If water is lessened, measure slightly 
less than 2 cups for each layer. 
 

 

BOOK NEWS 
 
2020 book sales in the US will show an 8 percent increase for the year. Unfortunately, figures 
are unavailable for Hawai‘i where there are now only a handful of bookstores. Big box stores, 
warehouse clubs, and gift shops carry only a limited selection of local books. (Online sales have 
now become an important channel.) 
 
Genres selling well for Mutual this past year have been: board books, cookbooks, and activity 
books. Picture books appealing to visitors are down due to the negative impact of Covid-19 on 
tourism. 
 
Our three major second half releases are all up for reprint. 
 

 

 
  



 

HALL OF FAME 
Every issue, we visit an out-of-print title that has become a 
publishing classic. Titles can be viewed when you visit the 
Mutual Publishing Bookstore.  
 
With Sam Choy: Cooking from the Heart 
 
With Sam Choy, first released in 1998, was Mutual’s initial 
entry into the cookbook genre. It was an obvious choice. 
Sam’s reputation was becoming a household name as he 
opened new restaurants, created tantalizing dishes, and poke 
took off. It showed what happens when local cuisine meets 

nouveau cooking.  
 
It spawned eleven more Sam Choy cookbooks and countless other Mutual cookbooks. And 
most important, it started a friendship that lasts until today. 
 
Now available in a more handy 6 x 9 softcover format, it’s a must for every household. 
 

 

THIS MONTH IN HISTORY 
 
January 1, 1903—The first message is telegraphed from Hawai‘i to the mainland. Now 
information can instantly cross the Pacific Ocean and beyond.  
 

January 8, 1873—William Lunalilo is elected king by the legislature 
after sweeping the popular vote.  
 
January 9, 1907—Mauna Loa erupts. 
The lava flow eventually moves 
towards Kona. 
 
January 26, 1930—The Honolulu 

Advertiser moves into its new building at Kapi‘olani Boulevard 
and South Street. 
 
January 27, 1848—January to March. The land division known as the Mahele is conducted from 
January 27th to March 7th. It divides Hawai‘i’s lands between the king and chiefs. 
 

 



MUTUAL’S 2020 CATALOG 
 
Our 2020 catalog featuring over 330 books is available on our 
website. Click here to view a PDF. Or, call us at 808-732-1709 to ask 
for a catalog and we will mail one to you. 


