August 2, 2021
Welcome again to BOOKBEAT, a monthly newsletter about Hawai‘i books focusing on Mutual
titles.
We’re entering the hot days of summer and even though things still feel uncertain, life appears
more hopeful and closer to normal.
At Mutual we’ve been busy wrapping up our Fall releases: Muriel Miura’s new cookbook, Home
Cooking Hawai‘i-Style, completed just before she passed away; a second vegan cookbook by
vegan chef Lillian Cumic, Tasting Hawai‘i Vegan Style—full of more creative, inventive, delicious
local dishes that have been veganized; Muriel’s dim sum cookbook—long in the making;
Hawaiian Devotional, a collection of Hawaiian and English scripture verses to inspire, comfort,
and teach; and a children’s book about how to mālama our land and ocean.

FEATURED BOOKS
August 21 marks the day Hawai‘i became a state. Learn more about Hawai‘i’s fascinating
history in Timeline Hawai‘i, written by Daniel Harrington, edited by Bennett Hymer.
On sale the month of August for only $15.99!
Timeline Hawai‘i: An Illustrated Chronological History of the
Islands
8.5 x 11 in • 224 pp • softcover • retail $25.95
ON SALE $15.99
This highly illustrated timeline, with over 300 photographs,
moves readers through the history of Hawaiian Islands, telling a
story point by point until a fuller picture emerges. In this volume
are collected the dates and names of the men and women who
have affected these Islands, some for the better, some for
worse.

There is Kamehameha I, unifier of the Islands, and Captain Cook, whose voyages to the Islands
precipitated years of contact with the West and the near eradication of Hawaiian culture. And a
multitude of people and events that have shaped and made these Islands into what they have
become.
This timeline provides the reader with a starting point for further investigation to read the
entries gathered in the succeeding pages and seek out further volumes of history for a fuller
understanding of the events recorded. In this way the book becomes a collection of points
guiding the reader onward to new and different horizons.

Exercise your brain and have fun learning more about Hawai‘i
with these sets of puzzle books.

3-pack of puzzle books on sale for $9.99
(each book retails for $4.50)

Each book includes a fun collection of 90 word searches covering all things Hawai‘i from history,
sports, landmarks, beaches, movies, food, and more.

4-pack of puzzle books on sale for $9.99
(each book retails for $4.50)

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!

AVAILABLE THIS FALL!
Tasting Hawai‘i Vegan Style
Over 120 Plant-Based and Gluten-Free Recipes
7.5 x 9 in • 272 pp • hardcover, wire-o • $25.95

Vegan chef, Lillian Cumic, is back with a second
cookbook! With over 120 Island-inspired recipes, all
plant-based and gluten-free, Tasting Hawai‘i Vegan Style
opens your mind to the myriad of possibilities the plant
kingdom offers and gives you the confidence to take on a
healthy vegan lifestyle.
Traditional local favorites include Chik’n Hekka, Kalua
“Pork,” and Candied Hurricane Popcorn. Poke has its own chapter of recipes in all the colors of
the rainbow, featuring a mouth-watering Chuna (vegan tuna) Watermelon Poke Bowl. Vegan
seafood is also showcased—a decadent Lobsta Roll, Oyster “Calamari,” Eggplant Unagi Don,
and the iconic Chuna Sandie.
A chapter of vegan cheeses will delight all cheese-lovers with recipes for Tofeta, Cashew Brie,
and a Mockarella Caprese guaranteed to turn any platter into something special.
Cumic’s desserts like Rocky Beach Road, Impossible Snicky Bites, and Baked Vegan Cheesecake
will melt in your mouth and heart, too.
Experience the innovative and exciting dishes now trending Island-wide and among plant-based
foodies. Tasting Hawai‘i Vegan Style is the perfect cookbook to add to your collection, a
conversation starter for every coffee table and kitchen, and the ideal gift bringing people
together with food.

Muriel Miura’s Home Cooking Hawai‘i Style
Island Comfort Food at Its Best
7.5 x 9 in. • 228 pp • hardcover, wire-o • $23.95
Home Cooking Hawai‘i-Style is a collection of “old-time
favorite” recipes reflecting and celebrating Hawai‘i’s
ethnic and cultural diversity. With recipes ranging from
Gau Gee with Sweet and Sour Sauce to Adobo to
Shrimp Tempura to Guava Chiffon Pie, there’s truly
something to tickle every taste bud. Written and edited
in part during the pandemic, this cookbook emphasizes
economical food prep and encourages cooking from
scratch at home for the comfort, distraction, and
pleasure it can provide.
Author Muriel Miura 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.
Miura includes tips and tricks on things like what sorts of pūpū to serve at an event, a chart of
cooking times for a variety of vegetables, and a blurb detailing how to identify different cuts of
meat.
Home Cooking Hawai‘i-Style is a must for every cookbook shelf owing to its extensive variety of
dishes and its detailed, carefully selected and honed recipes, some of which have been passed
down for generations. There is much inspiration to be gleaned from this cookbook, so let’s get
cooking!

Two jigsaw puzzle designs are left!

Mutual and BeachHouse have developed a line of high-quality, 500-piece jigsaw puzzles
featuring local artists that celebrate the iconic images that define the Islands. We only have a
few of these two designs left. The puzzles can be found in retail stores across the state—check
your local independent bookstore and Barnes & Noble.

WHAT WEʻRE WORKING ON
Hawaiian Devotional: Selected Bible Verses from Ka Baibala
Hemolele—Verses in Hawaiian and English
We have completed a Hawaiian devotional—a collection of Bible
verses from Ka Baibala Hemolele in Hawaiian and English. Life
has been tough for many with uncertainty and what seems like
constant change in the world. How do we deal with all these
sudden changes and the division and insecurity they bring?
Many turn to the Good Book and Hawaiian Devotional provides
comfort, inspiration, encouragement, and support.
Due out this October.

Yum Yum Cha Let’s Eat Dim Sum in Hawai‘i—cookbook by Muriel Miura
Muriel Miura’s dim sum cookbook is finally coming to fruition. Muriel worked on this cookbook
for years—visiting dim sum restaurants in Hawai‘i and on the mainland; testing recipes. All the
recipes and text were gathered and ready to go right before she sadly passed away in 2020. So

cookbook author and Star-Advertiser
columnist, Lynette Lo Tom, stepped up to the
plate—or stove—and helped wrap up what
Muriel started.
Served with steaming pots of fragrant Chinese
tea, dim sum cuisine includes a wide variety of
choices such as combinations of seafood,
vegetables, meat, as well as desserts and fruit.
Today, dim sum is a popular luncheon or
weekend morning treat for many throughout
the world.
To bring the pleasures of dim sum home, there are recipes from travels, friends, and family
over the years. Some are traditional, like siu mai (pork hash), where others have been revised
to make them more appealing to the modern palate. The selection of dim sum in this cookbook
reflects the uniqueness of Hawai‘i with such favorites as baked and steamed barbecue pork
buns—known as char siu bao or manapua—and the ever popular gok jai—which we refer to as
the half moon or pepeiao (the Hawaiian word for ear) due to its shape.
Due out this November.

FEATURED RECIPE—Cornbread-Tuna Cakes
(Bolinhos De Atom e Broa)
This recipe is from A Portuguese-Hawai‘i Kitchen: The Local
Food of Island Portuguese, by Wanda A. Adams.
Makes 4 servings
1 loaf broa (yeasted cornbread; see Breads chapter, page
166) or other savory (not sweet) cornbread, crumbled to
make 2 cups
¼ cup cilantro (Chinese parsley), minced
3 large eggs, lightly beaten
3 (5-ounce each) cans tuna, drained
3 tablespoons mayonnaise
1 teaspoon garlic powder
2 tablespoons EACH butter and olive oil

Condiments
Ketchup, chutney, piri piri, aioli (garlic mayonnaise)
In a bowl, combine crumbled cornbread, cilantro, flat-leaf
parsley, eggs, tuna, mayonnaise, and garlic powder. Shape
into patties. (If not trying right away, cover and refrigerate.)
In a large sauté pan over medium-high heat, heat together
butter and olive oil. Fry tuna-cornbread patties until golden
on one side; turn and finish other side.

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.
Ellison S. Onizuka: A Remembrance
He was born in Kona on the Big Island of Hawai‘i. He had
a public education in a simple rural community. He was
the country boy who never lost his roots. He was the
Hawaiian-at-heart with a bright smiling face…the
embarrassed hero who was adored by children. He was
Hawai‘i’s astronaut.
On the morning of January 28, 1986, the space shuttle
Challenger was to carry seven star voyagers into orbit around the earth. They were a crew as
diverse as America itself—among them were two women, a black American, a Jewish American,
a public school teacher, and Hawai‘i’s homegrown Japanese American astronaut, Ellison
Onizuka. They had all anxiously waited for the launch—the fulfillment of personal dreams and
ambitions that reached back to their youths.
Ellison S. Onizuka…A Remembrance is a story of one of these star voyagers who walked a
remarkable path that led out of the coffee fields of Kona, Hawai‘i, to space travel miles above
the earth.

It is a story of dreams, tragedy, and fulfillment that will inspire all of us. It is also the story of a
community honoring its fallen hero.
About the Authors
Dennis M. Ogawa has been a scholar of Japanese-American and has authored several books on
Japanese-Americans including Jan Ken Po: The World of Hawaii’s Japanese-Americans.
Glen Grant was well-known in Hawai‘i as a historian, folklorist, “ghost story” teller, historical
interpreter and walking tour guide. His Mutual titles include: Obake Files, Obake: Ghost Stories
in Hawai‘i; From the Skies of Paradise: O‘ahu; and Hawaii the Big Island; A Visit to a Realm of
Beauty, History and Fire. He co-authored with Dennis M. Ogawa Kodomo No Tame Ni: For the
Sake of the Children and To A Land Called Tengoku: One Hundred Years of Japanese in Hawaii.

THIS MONTH IN HISTORY
August 2, 1921—‘Āinahau, the former home of Princess
Likelike and her daughter Princess Ka‘iulani, is destroyed
by fire.
August 4, 1928—Honoluluʻs Clarence “Buster” Crabbe of
the Outrigger Canoe Club qualifies for the final in the
1,800-meter freestyle swimming race at the Amsterdam
Olympics.
August 7, 1910—The cornerstone for the third Kaumakapili
Church is laid.
August 9, 1881—An eruption of Mauna Loa threatens hilo.
Princess Ruth Ke‘elikōlani asks the gods to spare the town and
the lava flow stops.
August 13, 1959—Ala Moana Center opens.

August 20, 1964—Kamehameha V decrees a new
constitution that is meant to strengthen his rule
August 21, 1959—President Eisenhower signs the
proclamation of statehood for Hawai‘i. Later, the third
Friday in August is designated Admission Day in
recognition of that event.

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.

