March 1, 2021
Welcome again to BOOKBEAT a monthly newsletter about Hawai‘i books, focusing on Mutual
titles.
Things are starting to look up in Hawai‘i now that we are in Tier 3. People are starting to buy
more, particularly cookbooks and children’s books.
Our real estate book, How to Buy and Sell Your Home in Hawai‘i, is
now at the printer (available in May), which is great timing for those
who want take advantage of current low mortgage rates. Real Estate
broker Fran Britten has decades of experience in Hawai‘i’s residential
market and presents all the information a buyer or seller needs in an
easy-to-understand way.
A Filipino Kitchen by Adam Tabura is back in
stock with its fabulous recipes ranging from
plantation-style dishes like Pork Tofu with Watercress to modernized
traditional dishes like Kare-Kare and Coconut-Passion Fruit Flan.
And it’s peak whale season! Just last week
over 80 humpback whales and nearly a
dozen mothers and calves were sighted off
the coast of Maui. Absolute Maui captures scenes like this and much
more as a celebration of everything that makes the island of Maui
unique. Humpback Images of Hawai‘i’s
Whales is a must-have with breathtaking
close-up images of the largest mammals
on earth against the panoramic views of
the Hawaiian Islands.

20% OFF PROMO CODE STILL VALID FOR BOOK CLUB
MEMBERS
We are still offering free shipping to Hawai‘i addresses for orders of $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 we will
bring your order out!

RECENT RELEASE
You may have missed this book by the Food Manufacturers
Association of Hawai‘i. Now’s a great time to support them and
everything they do to share the Islands’ tasty products.
Foods of Hawai‘i is a guidebook to the state’s factory-direct
retail stores and food manufacturers like Kona Chips on Hawai‘i
Island, Anahola Granola on Kaua‘i, The Maui Cookie Lady on
Maui, or Menehune Mac on O‘ahu. Each local food company in
this directory shares their history, types of products, services,
and location with a sprinkling of recipes, tips and tricks, and
where to find their products and which ones make the best
gifts.
Buying local has never been more important, and supporting our local businesses that in turn
support local farmers and growers, retailers and restaurants, only makes our Islands stronger.

FEATURED BOOK
Coloring Hawai‘i
Hawai‘i’s Own Adult Coloring Book
illustrated by Kelly Monis
On sale for $9.99 the month of March (retail $14.95)
Intricate, adult coloring books have become a popular
genre on the mainland and in Hawai‘i.
Coloring Hawai‘i consists of over fifty images celebrating the visual beauty of the Islands in
intricate design featuring Hawai‘i’s tropical animals, flora, fauna, and more.
It’s a way to take Hawai‘i home with you and celebrate its beauty through your own eyes.

FEATURED RECIPE—Ensaymada (Sweet Roll)
This recipe is from A Filipino Kitchen, by Adam Tabura
Makes 8 to 10 rolls
When I walked the streets in the Philippines, the scent of
fresh-baked Ensaymada was everywhere. For 10 cents
you could get a huge one, six or seven inches across.
Dough:
2 egg yolks
2 tablespoons fine (caster) sugar
2 tablespoons water
½ cup evaporated milk
¼ cup butter
1½ cups all-purpose flour
1 teaspoon instant yeast
½ teaspoon salt
Topping:
¼ cup butter, melted
½ cup grated cheddar cheese
¼ cup sugar
To make dough: Place ingredients in mixing bowl; mix until well-blended. Knead on lightly
floured work surface until dough is smooth and elastic. Shape into ball. Place in bowl, cover
with damp cloth and let rise until doubled in size, about 1 hour.
Punch down and divide dough equally into 1 to 1½ inch pieces (you should have 8 to 10 pieces).
Shape into balls, cover with damp cloth and let rise another 30 minutes.
Roll each piece into thick 8 x 5-inch rectangles. Brush with melted butter. Roll each into a long
rod and form into a coil, sealing the ends. Place on greased ensaymada molds or cookie sheet.
Let rise another 2 hours or until it doubles in size.
Heat oven to 325°F. Bake ensaymada about 10 minutes or until golden brown. Cool slightly and
brush with melted butter. Top with grated cheese and sprinkle with sugar.

BOOK NEWS
Nationally, for the week ending February 13, 2021, unit sales of print books increased 21.3%
over the week ended February 15, 2020. It was the second consecutive week that unit sales
rose by more than 20% over the comparable week last year. The increase was accomplished
without the benefit of a big new hit and once again reflected strength across all major
categories as well as big gains for backlist titles.

(Images from Publishers Weekly, February 22, 2021 issue)

HALL OF FAME
Every issue, we visit an out-of-print title that has become a
publishing classic. Titles are on display when you visit the Mutual
Publishing Bookstore in Mutual’s office.
Hawai‘i 1959–1989: The First Thirty Years of the Aloha State with
Memorable Photographs from The Honolulu Advertiser
You are holding in your hands the family photo album of Hawai‘i
in our generation (written in 1989).
What a family is gathered here.
The local great, the glorious, and the merely notorious. The
good, the bad, and the ugly. Shining lights and black sheep,
developers and destroyers, healers and fixers, statesmen and
bagmen and con men, solid citizens and shady characters,
leaders and followers…And the ordinary people of the islands in
their extraordinary variety, their sunny cheerfulness and their
modest, unassuming enduring strength.
Turn any page and it is all there,
in closeup, the human comedy,
the human tragedy, and
everything in between—Kīlauea’s nonstop eruptions, the
sudden disaster of Hurricane ‘Iwa and the New Year’s Eve storm
of December 31, 1987. The long-running show of local politics,
from Jack Burns to George Ariyoshi to John Waihee, and from
Frank Fasi to Frank Fasi to Frank Fasi. Nonstop prime-time
entertainment, from Jack Lord to Tom Selleck. The rise of Jesse
Kuhaulua and the fall of Ronald Rewald. The melodramatic
entrance of Ferdinand and Imelda Marcos and the hasty exit of Randy Crossley. The magic
touch of The Fabulous Five, and the thrilling leap and spike of the Volleyball Wahines. The
strong left arms of Derek Tatsuno and “El Sid” Fernandez. The long and notable lives of

venerated children of the islands—Iolani Luahine, Duke
Kahanamoku, and Mary Kawena Pukui. And others who left us
too soon, from Kui Lee and Rap Reiplinger to George Helm and
Ellison Onizuka. The restoration of ‘Iolani Palace, harvests of
green sugar cane and green tourist dollars, and the biggest of
all, the Green Harvest of marijuana. The depths of Hawaiian
despair, the tumult of Hawaiian protest, and the heights of the
Hawaiian Renaissance.
Incomparable human variety.
Rich local history. The grand procession of life, all the way from
the nostalgic charm of Hawaiian yesterdays to the present
moment with its bubbling energy and volatile excitement. With
a poignant, humorous text by Gavan Daws. His Shoal of Time,
still in print, is the all-time best-selling history of Hawai‘i with an
audio book in the works; Holy Man: Father Damien of Molokai is
translated and published worldwide.

THIS MONTH IN HISTORY
March 2, 1912—Duke Kahanamoku wins the American Amateur
Association’s national swimming championship.
March 3, 1906—A roller skating rink opens at the corner of Queen and
Fort Streets.
March 6, 1921—The new
observation parlor car makes its first
run on the Oahu Railway & Land Co.
Honolulu-Hale‘iwa route. The trip takes 2½ hours.
March 12, 1959—Statehood for Hawai‘i is approved by the
U.S. House.

March 18, 1866—Samuel L. Clemens (Mark Twain) arrives in the Islands
as a roving correspondent for a California newspaper.
March 26, 1871—Prince Jonah Kūhiō
Kalaniana‘ole Pi‘ikoi is born at Kōloa, Kaua‘i.
Prince Kūhiō, a member of the Republican Party,
was elected in 1902 as Hawai‘iʻs delegate to
Congress. He served for 20 years.

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.

