
 

February 1, 2021 
 
Welcome again to BOOKBEAT a monthly newsletter about Hawai‘i books, focusing on Mutual 
titles.  
 
We’re busy working to bring you new titles this year, and we’re hopeful the economy will start 
picking up once more people are vaccinated and travelers feel safe to visit our islands. We’re 
planning some new cookbooks, two new word search books to add to our series, a 
comprehensive guide on how to buy and sell your residence or condo in Hawai‘i, and a 
devotional from our Ka Baibala Hemolele in English and Hawaiian to inspire, encourage, and 
comfort. 
 

 

           

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! 
 

 



RECENT RELEASE 
 

You may have missed these 
two new children’s books. 
Shark Patrol, written by Ron 
Hirschi, is a fascinating deep 
dive into different kinds of 
sharks and their features, 
written in a fun and engaging 
way that kids will relate to. The 
illustrations by Tammy Yee are 
amazing in their detail.  
 

Saving the Fairies, written by Leslie Ann Hayashi, is based on a true story about a pair of tern 
fairies whose nest is threatened by the cutting down of their tree. Holly Braffet’s Disneyesque 
illustrations are bubbly, colorful, animated, and capture local life in the islands. 
 
 

 

FEATURED BOOK 
A Chinese Kitchen  
On sale for $13.99 the month of February (retail $21.95) 
 

Gong Xi Fa Cai! 

Whip up some amazing Chinese food to celebrate the lunar new 
year with Lynette Lo Tom’s A Chinese Kitchen. 

A Chinese Kitchen does more than just show how to cook 
Hawai‘i’s favorite Chinese recipes. It goes behind the scenes 
explaining the recipes, providing insights into Chinese food 
traditions and the Chinese culture and experience in Hawai‘i. The 
many vignettes interspersed throughout the book along with 
nostalgic photos of gone-by places and family give colorful 
insights into Chinese life in Hawai‘i from the 1950s until the 
present.  
 
Lynette, a Hawai‘i born, fifth-generation Chinese, explains some 

of the unique foods in Hawai‘i such as “cake” noodle, as well as dishes almost identical to those 
cooked centuries ago in China, such as Pot Roast Pork with Taro (called Kau Yuk) and Hakka-style 
Pork Spareribs with Black Beans (called Dau See Pai Gwat). 
 
Lavishly illustrated with food photography, the book’s 112 recipes includes popular dishes such 



as Prune Apricot Mui, Boiled Peanuts with Star Anise, Chinatown-style Crispy Skin Roast Pork, 
Marinated and Barbecued Pork (called Char Siu), Sweet and Sour Pork Spareribs, Hot and Sour 
Soup, and Green Onion Fried Bread (called Chung Yau Beng). 
 
As well, more traditional recipes are also included: Winter Melon Soup, Oxtail Soup, Chicken Soup 
with Ginger and Whiskey (called Gai Jow), Chinese-style Poached Whole Fish, Fried Oyster Rolls, 
Barley Duck, and Manoa Valley Stuffed Fried Bean Curd (courtesy of designer Sig Zane). 
 
 

FEATURED RECIPE—Hawai‘i-style Cake Noodle 
This recipe is from A Chinese Kitchen, by Lynette Lo Tom 
 
Makes at least 20 servings, as part of a party buffet 
 
Pan-fried noodles (called Liang Mian Huang) are not uncommon 
in China, but the fried "cake" is fairly thin and crisp throughout. 
In Hawai‘i we like our cake noodle thick—½ inch to an inch—so 
while the outside is crisp, the middle is dense and soft. The 
Chinese version is served as in uncut round; ours is cut into 
squares or rectangles. Many restaurants claim to have invented 
this preparation, but it’s unclear who really made it famous. 
However, this must be Hawai‘i’s favorite Chinese-style noodle 
and it is a local creation as saimin noodles are usually used to 
make cake noodles. 

 
12 tablespoons of vegetable oil, divided  
1 large clove of garlic, peeled and cut into three pieces  
6 packages (9.S ounces each) saimin noodles*, divided  
Large pot of boiling water  
1½ teaspoons of salt, divided 
 
Heat a 9-or 10-inch cast iron skillet on high and add 2 tablespoons of oil. Heat one piece of 
garlic so the oil is flavored. Discard the garlic and keep heat on high. Open the saimin plastic 
bags and discard the soup packets (or save for another use). Into a large pot of boiling water  
(and a pasta sieve, if you have one), put in the noodles from 2 package of noodles. Cook ONLY 2 
minutes (instructions will say 3 to 4 minute ), quickly drain the noodles and place in the hot cast 
iron killer. Do NOT rinse the noodles. Sprinkle ½ teaspoon of salt over the noodles and press 
down. Reduce heat to medium-high and cook until noodles are crispy, about 4 minutes. Flip 
over the "cake'' of noodle and add 2 tablespoons of oil around the edge of the skillet. Cook until 
the second side is brown, about 4 minutes.  
 



Remove from skillet and cool. Cut into 2 x 2-inch squares. Repeat 2 times until all noodles are 
cooked. Place in a large serving platter and top with vegetables (recipe follows). 
 
*In the refrigerated section of grocery stores, or buy about 3½ pounds of saimin noodles from 
any noodle factory. 
 
Vegetable topping for noodles: 
2 tablespoons vegetable oil  
3 cloves garlic, minced  
1 tablespoon minced ginger  
½ onion, sliced top to root  
6 large heads baby bok choy (also called Shanghai cabbage), chopped into 1-inch pieces  
12 tablespoons vegetable oil, divided  
¼ cup oyster sauce  
½ cup chicken broth  
½ teaspoon ground pepper  
2 tablespoons cornstarch mixed in 
4 tablespoons cold water or chicken broth 
 
Garnishes: ¼ cup chopped green onions and¼ cup chopped Chinese parsley 
 
In the same skillet, add oil and stir-fry the garlic, ginger and onion for about 3 minutes on high. 
Add bok choy, oyster sauce, broth and pepper and cook until bok choy is wilted. 
Add cornstarch mixture and cook until thickened, about 2 minutes on high. Pour over cake 
noodles. If you aren't serving it immediately, keep the cake noodles separate from the topping 
(pui tau) until just before serving or let people serve themselves the gravy. Garnish with green 
onions and Chinese parsIey. 
 

 

BOOK NEWS 
 
Nationally, combined print book and e-book sales hit 942 million units in 2020, a 9% increase 
over 2019 and the most unit sales recorded in a single year. The gain was due to a combination 
of strong ales of both print and digital books. 
 
Print sales rose 8.2% over 2019, the largest annual increase since 2005, and the printed total of 
751 million units sold was the highest since 2009, the year before e-books started to become a 
meaningful part of the book business. E-book unit sales rose 12.6 % over 2019 and were at their 
highest level sine 2015, when 208 million units were sold. 
 



The improvement in e-book sales was due to several factors, including their immediate 
availability when stores were locked down and people shopped online. Adult fiction had the 
largest sales increase, followed by adult nonfiction. (source: www.publishersweekly.com) 
 

 

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.  
 
Hawai‘i A Sense of Place 
 
First in every Islander’s mind is a love of their natural 
surroundings and a desire to connect to the environment. 
Situated in the middle of the Pacific Ocean, Hawai‘i has for 
centuries been inspired by the cultures of the Pacific Rim, 
influenced by both Asia and the United States.  
 

Hawai‘i’s leading interior designer, Mary Philpotts McGrath, reveals how to get an easy, stylish 
Island look. She shows that Hawaiian design is timeless, with a connection to place that 
transcends fads and fashion. 
 
Mary Philpotts McGrath has a style readily recognized for its richness of materials and 
connection to the Hawaiian environment. Whether a luxury resort on one of the neighbor 
Islands or a hilltop home, her designs always remind you where you are. 
 

 

THIS MONTH IN HISTORY 
 
February 1, 1913—Hawai‘i’s first public library opens in Honolulu. 
 

February 2, 1948—President Harry S. Truman endorses 
statehood for Hawai‘i during his report to Congress. 
 
February 4, 1928—The first chain grocery store in Hawai‘i, 
Oakland-based Piggly Wiggly, opens in Honolulu. 
 



February 15, 1897—Silent movies are shown for the first time in Hawai‘i at the Hawaiian Opera 
House. 
 
February 10, 1930—The first interisland telephone call is placed between 
Hilo and Honolulu. 
 
February 12, 1874—David Kalākaua is elected king by the legislature. 
 
February 18, 1927—The first commercial flying trip around the island of 
O‘ahu is made in a Lewis Tour plane. 
 

February 19—Hawaii Five-O has its world premiere at the Royal Theatre 
and it is announced that it will become a CBS series for the 1968-69 season. 
 
February 23, 1935—The Haleakalā 
Highway is dedicated and opened to 
the public. 
 

 
 
 

 

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. 


