January 13, 2022
Welcome again to BOOKBEAT, a monthly newsletter about Hawai‘i books focusing on Mutual
titles. Happy holidays!
Happy New Year! We hope you enjoyed the holidays and we sincerely thank you for all your
support in 2021.
December was busy with Book Club members shopping at our office bookstore and picking up
copies of our new titles—making them our best-sellers for the year!

We’re continuing work on the production side of things, developing new books for 2022. We
look forward to sharing our progress with you so you’ll be the first to know about our new
titles.

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!

Chinese New Year is just around the corner. Start the year of the Tiger with a dim sum
party at home! Avoid the crowds and ring in the new year safely with your vaccinated
family and friends. Dim sum is easier to make than you think!!

AVAILABLE NOW!
Yum Yum Cha Letʻs Eat Dim Sum in Hawai‘i
by Muriel Miura with Lynette Lo Tom
6 x 9 in • 224 pp • hardcover • retail $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
Letʻs 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 in the Islands. 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. Other succulent
Top 10 Hawai‘i Favorites dishes are bean curd
wraps (sin chet guen) and chicken feet. And of
course there is the most popular dim sum
dessert, the small custard tart (dan tat).
What you may have thought was complicated
cooking or preparation is clearly explained so you
can prepare the Islands’ favorite dim sum dishes
for family and friends.

FINALLY!
Help us spread the word about these two children’s books that arrived late last year due to
global shipping delays. They’re fantastic books for the keiki in your life and belong on every
picture book library!

No More Plastic in the Ocean!
written by Lavinia Currier, illustrated by Mollie
Ginther
10 x 8 in • 32 pp • hardcover • retail $14.95
Written by Moloka‘i resident, Lavinia Currier,
and illustrated by Mollie Ginther, No More
Plastic in the Ocean! introduces the problem of
plastic pollution in the ocean to children, and
suggests that a solution can be found by listening
to the voices of nature and the Hawaiian culture
of respect and care for the natural world.

He‘e the octopus is sad—her beautiful Pacific Ocean is filling up with plastic trash. She asks her
friend Mahina to do something. Mahina uses her magnetic magic to pull the trash up out of the
ocean and drop it back on the city. Now the humans don’t like the plastic trash either—what
will they do??
This beautifully illustrated picture book will get kids thinking about the impact single-use
plastics have on our oceans and island life.
Profits from the book will be donated to the organizations that fight plastic in the oceans.

A Shape Shifting Adventure in Hawai‘i
written by Daniel Frates, illustrated by Jamie Meckel
Tablason
8 x 9 in • 32 pp • hardcover • retail $14.95
This picture book comes from BeachHouse and is a
super fun romp that teaches kids different
geometrical shapes in the most imaginative way!
There once was a line just hanging around in a banyan
tree in Hawai‘i. One day, bored with nothing to do,
the line decided to explore the island. So she
connected her two ends and became a circle.
As the circle rolled across the island, she changed shape while interacting with the outside world.
It started when a pua‘a stepped on her and turned her into an oval. Over the course of her
adventure, she gets dropped, pulled, and carried across the island, transforming into different
shapes along the way.

Kids will enjoy following this little line as
she explores the world, reacting to
various outside elements—a hungry
pueo, curious ‘ōhiki, and falling
coconuts—that cause her to transform
into different shapes.
Not only will kids relate to how
sometimes the world feels out of their
control, but they’ll see how change can be navigated and adapted to—and they’ll have fun
learning basic geometric shapes like the square, hexagon, octagon, and more!
Author Daniel Frates has worked for
Kama‘āina Kids, Tūtū and Me Traveling
Preschool, as a kindergarten teacher, a
Head Start teacher, and a preschool
teacher for Bright Horizons. Daniel holds a
BA in History from the University of
Hawai‘i at Mānoa and a MEd in Early
Childhood Education from Arizona State
University. This is Daniel’s first book.
Jamie Meckel Tablason has illustrated numerous BeachHouse books. She received her BFA and
MFA in Illustration from CSU Long Beach, School of Art. She currently works and lives in
Lakewood, CA, with her husband and their two dogs.

FEATURED BOOK
On sale the month of January!
Hurry Up and Wait
by Betty Shimabukuro and Joleen Oshiro
6 x 9 in • 164 pp • softcover, wire-o • retail $15.95
ON SALE $9.99
This NEW EDITION, for easier use, arranges the recipes into a
pressure cooker section and a slow cooker section. Four
additional delicious recipes have also been added.
Like to come home to a ready-cooked meal? Short of kitchen
time? Here are locally flavored recipes for the crock pot and
slow cooker gathered by Hawaii’s leading food columnists.
The pressure cooker and the slow
cooker may seem to be devices
with little in common. One works
fast, the other takes its time. But
both yield wholesome, tasty
dishes and can go a long way
toward the goal of efficiently
produced meals for busy families.
Hurry Up and Wait is a collection
of local-style recipes designed to
make the best use of these
devices. If you are new to using
them, if you cook with one but not the other, or if you are a veteran in search of fresh ideas,
these recipes will open your eyes to the versatility of two very handy tools.
Betty Shimabukuro and Joleen Oshiro, writers and editors at the Honolulu Star-Advertiser, know
that slow cooking and pressure cooking can be tricky. They know that some home cooks give up
on the devices because of mediocre results achieved in the past. So they’ve tested and retested
dozens of recipes, sought advice from newspaper readers, picked the brains of local chefs—
resulting in this compilation. They’ve made the mistakes that can sabotage a home cook, so you
don’t have to.

If you’ve already mastered kālua pork in the pressure cooker or corned beef in your Crock-Pot,
try something new from the “Hurry Up and Wait Repertoire.” Make a bread pudding or a
cheesecake in either device. Amaze yourself. Cook it fast, cook it slow, or— better—do a little
of both.

FEATURED RECIPE
This recipe is from Yum Yum Cha: Let’s Eat Dim Sum in Hawai‘i by Muriel Miura with Lynette Lo
Tom.

PORK HASH DUMPLINGS
SIU MAI
Makes about 50 dumplings
Anyone can make these most popular dumplings easily
at home. Wonton wrappers or “skins” are available in
many markets. If the wrappers are frozen, thaw
completely before unwrapping and using them.
Filling
4 dried black mushrooms, soaked in hot water
1 pound ground pork
½ pound shrimp, peeled, cleaned, and chopped
¼ cup minced green onion
3 tablespoons minced water chestnuts
1 large egg, beaten

1 tablespoon cornstarch
1 teaspoon soy sauce
1 teaspoon salt
¼ teaspoon sugar
¼ teaspoon toasted sesame oil
Dash of white pepper
2 (8-ounce) packages siu mai or wonton wrappers (about
25 wrappers in 8 ounces)
Chinese parsley, goji berry, or pea for garnish
Discard stems from rehydrated mushrooms; mince caps
and place in a medium bowl with the remaining filling
ingredients; mix together and refrigerate 30 to 60
minutes.
Place 1 tablespoon pork mixture in center of each wrapper. Gather edges of wrapper around
filling, leaving tops open. Repeat with the remaining wrappers and filling. Arrange finished
dumplings ½-inch apart in lightly greased pan. Top each siu mai with Chinese parsley leaf, goji
berry, or pea and place in paper-lined steamer.
Steam over boiling water in steamer for 15 to 20 minutes, replenishing the pot with boiling
water as necessary. Serve hot or at room temperature with your favorite sauce (page 170).

THIS MONTH IN HISTORY
January 2, 1836—Emma Na‘ea is born. She later becomes Queen
Emma, wife of King Kamehameha IV.
January 6, 1868—The first leprosy patients are taken to Kalawao,
Moloka‘i, on Kalaupapa Peninsula.
January 12, 1878—A charter is granted to C.H. Dickey and C.H.
Wallace for the Hawaiian Telegraph Co.
January 15, 1907—Lava from Mauna Loa eruption of January 9
almost reaches the ocean. The main flow is over the flow of 1887.

January 20, 1900—A fire intended to rid
Chinatown of the bubonic plague rages out of
control and destroys 38 acres of buildings.
January 24, 1889—The yacht Casco arrives
with Robert Louis Stevenson and family
aboard.

MUTUAL’S CATALOG
Our catalog featuring over 330 books is available on our website. Click
here to view a PDF. Or, call us at 808-732-1709 to request a catalog to
be mailed to you. d

