September 1, 2021
Welcome again to BOOKBEAT, a monthly newsletter about Hawai‘i books focusing on Mutual
titles.
It’s back to school which means back to making home lunches and quick dinners for hungry
kids. Our featured recipe this month comes from Hawai‘i’s Favorite Bento Box Recipes by Susan
Yuen. Although it’s out of print, we think this cute creation will inspire parents/grandparents to
make their kid’s lunch a bit more fun. We’ve also included a recipe from our Little Hawaiian 5Ingredient Cookbook by Malia Ogoshi—perfect for the busy parent too busy to make the cute
bento and just has to get dinner on the table.

At Mutual, there’s a sigh of relief as all our new titles are at the printer: 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; and Yum Yum Cha: Let’s Eat Dim Sum
in Hawai‘i, the long-awaited dim sum cookbook started by Muriel Miura and finished by Lynette
Lo Tom; Hawaiian Devotional, a collection of scripture verses in Hawaiian and English to inspire,

comfort, and teach; and No More Plastic in the Ocean, a children’s book about how to mālama
our land and ocean written by Lavinia Currier, illustrated by Mollie Ginther.

FEATURED BOOKS
On sale the month of September for only $6.99!
Hawaii’s Story by Hawaii’s Queen Liliuokalani
4.25 x 7 in • 464 pp • softcover • retail $10.95
ON SALE $6.99
Possibly the most important work in Hawaiian literature, Hawaii’s
Story is a poignant plea from Hawai‘i’s Queen to restore her people’s
kingdom. It’s an account in the Queen’s own words of those difficult
years at the end of the nineteenth century when native Hawaiian
historian David Malo’s 1837 prophecy concerning “the small ones”
being “gobbled up” came true for the Hawaiian Islands.
When the book was first published in 1898, it was an international
plea for justice. Just as Admiral Thomas had restored Hawaiian sovereignty in 1843 following an
illegal action by Lord Paulet, Queen Lili‘uokalani prayed that the American nation would
similarly re-establish the Hawaiian throne. Queen Lili‘uokalani died on November 11, 1917, her
poignant plea for justice unanswered.

We’re extending our special sale on our puzzle books!
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!
Yum Yum Cha: Let’s Eat Dim Sum in Hawai‘i
by Muriel Miura with Lynette Lo Tom
6 x 9 in • 224 pp • hardcover, wire-o • $20.95
Going for dim sum, known as yum cha in Cantonese, is a
favorite culinary outing in Hawai‘i when all tastes can be
satisfied among dozens of small plates that are shared and
enjoyed with family and friends. It’s the perfect way to sample
beautifully presented bites of food that are steamed, pan-fried,
deep-fried, rolled, and wrapped.
Yum Yum Cha: Let’s Eat Dim Sum in Hawai‘i has over 100
recipes that duplicate what you can order in restaurants
serving dim sum or shops and bakeries specializing in dim sum. Included are delicious favorites
such as pork hash bites (siu mai), shrimp in translucent wheat starch wrap (har gao), steamed
then pan-fried turnip cake (lo bak go) and tender steamed pork spareribs in fermented black bean
sauce (dow see pai gwat).
There are also recipes for both steamed and baked barbecued pork buns (char siu bao) including
their substitute fillings. And of course there is the most popular dim sum dessert to end a meal,
the small custard tart (dan tat).
What you may have thought was complicated cooking or preparation is clearly explained in
Yum Yum Cha: Let’s Eat Dim Sum in Hawai‘i so now you can easily prepare the Islands’ favorite
dim sum dishes for family and friends.

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

Vegan chef, Lillian Cumic, returns 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.

Her first cookbook, Hawai‘i A Vegan Paradise, sold out and is now
being reprinted.
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
by Muriel Miura
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!

Hawaiian Devotional: Select Bible Verses from Ka
Baibala Hemolele
Verses in Hawaiian and English to Inspire, Comfort,
Support, Encourage & Teach
5 x 7 in. • 256 pp • softcover • $12.95
Life has become challenging with the growing amount of
uncertainty, the new issues we deal with at work, in school, in
our relationships with families and friends, and how we allocate
our time. For most of us, there are now more stresses.
How do we deal with this sudden change? How do we cope?
How do we keep our canoe sailing safely and smoothly over the
varying seas of life? Not surprisingly, answers are close at hand—the Bible. The good book has
always guided us in how to live and its wisdom is as valued today as ever to deal with the
uncertainty, division, and insecurity we all now face.
Hawaiian Devotional is a collection of over 580 scripture verses in English and Hawaiian, chosen
to bring comfort, solace, advice, and encouragement. Organized by topics that affect our
modern-day lives such as conflict resolution, depression, addiction, perseverance, hope, and
grace, the verses serve as reminders that we are not alone and they provide a compass when
guidance is needed.
Hawaiian Devotional is compact enough to accompany you while traveling, be within easy
reach on the bedside table, and to share with others. Its verses cover a wide-range of teachings
that are helpful in times of crisis, joyful in times of gratitude, and encouraging in times of doubt.

We’re reprinting our jigsaw puzzles! Until we have more stock,
purchase from your local independent bookstore or gift shop!

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
Reflections in Stone and Bronze:
Exploring Hawai‘i’s History & Culture
Through Sculpture
written by Cheryl D. Soon, PhD
Scheduled for 2022 release, this new full-color
book explores the history of various sculptures
on O‘ahu (and any duplicate sculptures on the
neighbor islands) to help us better understand
Hawai‘i in the past, present, and future.
Chapters include the royal statues; religious and spiritual sculptures; music, culture and
entertainment sculptures; national and international sculptures; and the statue makers.

FEATURED RECIPES
Owl Spam Musubi with Fish Cake Tamago
This recipe is from Hawai‘i’s Favorite Bento Box Recipes: Lots of
Fun Lunches for Kids by Susan Yuen.
Rice
1 (1/4-inch) slice of SPAM®
Nori
2 slices kamaboko
1 slice bologna
Fish Cake Tamago (see recipe below)
Using a nigiri sushi mold, make 3 musubis. Cut SPAM® to fit the
rice and pan-fry until cooked. Place the SPAM® on the rice. Wrap the SPAM® musubi with small

strips of nori. Cut 6 eyes out of the kamaboko and 3 beaks out of
the pink part of the kamaboko and arrange on the musubi. Cut 6
smaller circles out of the bologna for the inner par of the owl’s
eyes. Place bologna circles on the owl and finish with eyes
punched out of nori.

Fish Cake Tamago
Serves 4 as a side
4 eggs
2 tablespoons minced fish cake
1 tablespoon sugar
1 teaspoon mirin
1 tablespoon water
½ teaspoon salt
Non-stick pan spray
Beat together all ingredients except non-stick pan spray. heat a tamago egg pan (or a six inch
non-stick fry pan) over medium low heat and spray with non-stick pan spray. Pour about ¼ cup
of egg mixture into the pan and let cook until almost set; do not stir. From one end of the pan,
roll one side of the egg over about 1 inch and continue to roll egg over until the end. Spray pan
again and pour in another ¼ cup of egg mixture. Repeat the process until all of the egg is used.
Let cool slightly before cutting into slices.

Curry Chicken Fingers
This recipe is from Little Hawaiian 5-Ingredient Cookbook by
Malia Ogoshi.
Serves 4
½ cup mayonnaise
2 tablespoons water
½ tablespoon Thai curry paste (red, green, or yellow)

2 large, skinless boneless chicken breasts
1½ cup panko (Japanese breadcrumbs)
In a mixing bowl, combine mayonnaise, curry past, and water.
Cut each chicken breast into 2-inch strips
Add the chicken strips to the bowl of mayonnaise. Stir to coat
strips completely. Cover and refrigerate for at least an hour.
Preheat oven to 350°F. Place panko onto shallow bowl or plate.
Coat chicken strips with panko. Place on greased baking sheet.
Bake 20 minutes, or until chicken begins to brown on the bottom. Turn the strips over and cook
additional 15 minutes until brown.

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.
Nā Leo I Ka Makani: Voices on the Wind
Historic Photographs of Hawaiians of Yesteryear
written by Palani Vaughn
9 x 11.5 in. • 176 pp • hardcover
A peaceful aura settles over the country villages of
Hawai‘i nei. Nestled mauka toward the mountains, at
the foot of a steep amphitheater valley in the midst of
rich vegetation, the Hawaiian village is comprised of
several wooden houses, a few shelters for the horses
and other livestock and the tall white spire of a New
England-style church. The days are languid and hot; the
star-filled evenings are warm with the punget odor of
flowering plants. The sounds of the village reverberate
with a mixture of ease, excitement, joy and prayer.
Nā Leo i ka Makani—Voices on the Wind is an opportunity for the people of Hawai‘i to touch
this older world through the beauty and mystery of photographs. With the images of children,
parents, chiefs, villages and elders, the haunting words of their imperishable language has also

been lifted so that their thoughts, feelings and visions may be intelligible to a modern audience
far removed from these earlier times.
The photographic images, poetic verses and Hawaiian language insights contained within Nā
Leo i ka Makani were offered in the Year of the Hawaiian in 1987 as a legacy to present and
future generations so that they will have an understanding of what has been lost and what
must be preserved. In touching the proud heritage of Hawai‘iʻs kupuna, the words, sentiments
and love of their world will hopefully once again be heard on the winds of time.

THIS MONTH IN HISTORY
September 2, 1838—Lydia Kamaka‘eha, later to become Queen
Lili‘uokalani, the last reigning monarch of Hawai‘i, is born.
September 3, 1883—St. Louis College (now St. Louis School) is
established.
September 4, 1866—The first daily newspaper, the Hawaiian Herald,
begins publication.
September 6, 1922—The Hawaii Theatre, also known as the “Pride of
the Pacific,” opens. It was built by the Consolidated Amusement
Company.
September 11, 1849—Dr. G.P. Judd, Alexander Liholiho, and Lot
Kamehameha depart on a tour of the United States and Europe on a
mission to improve international relations.
September 14, 1850—The first shipment of ice arrives in Hawai‘i from
Boston via San Francisco.
September 30, 1968—“Hawaii 5-0” debuts in the Islands, four days
after the new CBS show makes its mainland debut.
September 27, 1918—The new Japanese Hospital opens on Kuakini
Street.
September 29, 1819—The first whale ships, the Balena from New
Bedford and the Equator of Nantucket, arrive in Hawaiian waters.

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.

