February 1, 2022
Welcome again to BOOKBEAT, a monthly newsletter about Hawai‘i books focusing on Mutual
titles.

Happy Year of the Tiger!

We wish everyone a safe, happy, healthy, and prosperous 2022.
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.

Unfortunately, we are currently out of copies of A Chinese Kitchen by
Lynette Lo Tom, but copies should be available in some stores across
Hawai‘i. A reprint has been ordered and should arrive in a couple of
months!
Gong hei fat choy!

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.

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!

FEATURED BOOK
On sale the month of January!
A Korean Kitchen, Traditional Recipes with an Island
Twist
by Joan Namkoong
6 x 9 in • 180 pp • hardcover, wire-o • retail $19.95
ON SALE $9.99
Kalbi, kimchi, meat chon and mandu are some of the delectable
Korean dishes we love in Hawai‘i. But did you know that some of
these dishes are unique to Hawai‘i in the way they are prepared
and served?
Food writer Joan Namkoong, a second generation Korean
American, draws on her island heritage to explain the Korean kitchen in Hawai‘i, distinctly
different from a Korean kitchen in Korea. The ingredients, the seasonings, the textures, and
flavors in Hawai‘i bear the history of Korean immigrants who came to the islands in the early
1900s. Succeeding generations and more recent immigrants have put their mark on Korean
food in Hawai‘i, a popular cuisine that has evolved over the past century.

Korean food is a healthy cuisine that relies on many vegetables,
grains, fermented foods, and simple cooking techniques that
require little fat. Meats are served as a small part of this
vegetable-centric cuisine that focuses on many tasty side dishes
on the table. It’s a cuisine islanders love for its robust flavors and
varied dishes.

JIGSAW PUZZLES ARE STILL AVAILABLE
Our high-quality, 500-piece jigsaw puzzles featuring local artists that celebrate the iconic
images that define the Islands are still available. Pick up a puzzle or two while we still have
supply! It’s a great way to spend some times as a family with images that will appeal to all ages;
perfect for the school and home-school classroom; fun for elderly relatives who want to keep
their jigsaw puzzle game sharp! Look for new designs this summer.

WHAT WE’RE 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.
Look for this book in April!

FEATURED RECIPES
Celebrate Chinese New Year with this recipe from Yum Yum Cha, Let’s Eat Dim Sum in Hawai‘i
by Lynette Lo Tom.

Easy New Year’s Pudding – Nien Go
Makes 1 (8-inch) pudding
This is quick and easy, yet still delicious. This version of the good
luck pudding dessert served at the Chinese lunar new year is a
baked version, in-stead of steamed. This is a dish for good luck.
The sticky rice flour symbolizes a family who stays together. Red
date is a dried jujube. Red is the favorite color of Chinese people.
The sprinkling of sesame seeds symbolizes fertility; wishing your
family many children.
1 (16-ounce) can yams, reserve liquid
1 (16-ounce) box dark brown sugar
⅓ cup grated coconut, sweetened or unsweetened
2 tablespoons vegetable oil ½ cup water
20 ounces (about 5¼ cups) glutinous rice flour
1 dried red date (hung jo)

1 teaspoon sesame seeds
Mash yams. Add brown sugar and coconut; stir until well-blended. Add oil, water, liquid from
canned yams, and flour; mix well.
Pour batter into lightly greased 8-inch round cake pan (or line with ti leaves). Cover tightly with
foil. Bake at 350°F for 2 hours. Alternatively, steam over boiling water for 2 hours. Cool; slice
with plastic knife or dental floss. While pudding is still hot, place red date in center and sprinkle
sesame seeds.

It’s also Lunar New Year and Korea celebrates Seollal. Celebrate Lunar New Year with this recipe
from A Korean Kitchen by Joan Namkoong.

TTOK KUK-RICE CAKE SOUP
Serves 4
Traditional for celebrating the New Year, ttok kuk is like
Japanese ozoni, rice cakes in soup. Korean rice cakes are firmer
than Japanese mochi; hind ttok is used in soup and it is a
smooth, firm, one-inch log of rice. It is sliced on the diagonal
into three-eighths inch pieces and boiled in water or broth for a
few minutes to soften it. It’s not the kind of rice cake you snack
on; it must be cooked and eaten hot in a soup or sauce.
Ttok kuk is made with beef or chicken broth and usually
garnished with seasoned strips of beef, green onion, egg strips
and crumpled seaweed. It is delicious and filling, especially if you’re about to indulge in New
Year’s libations. Our family usually served ttok kuk with mandu, the chewy, soft ttok lying under
the tasty dumplings.
You could add vegetables like bok choy, watercress, won bok, mustard greens or spinach to this
dish. Or you could make ttok kuk with Oxtail Soup
½ pound beef, round or sirloin
3 tablespoons Basic Korean Sauce (page 66) 2 teaspoons oil
6 pieces hind ttok
8 cups beef or chicken broth
4 green onions, chopped
Egg garnish (page 106; use 2 eggs)
2 sheets seaweed, crumpled
Sil kochu for garnish

Slice the beef into ¼-inch pieces then cut into fine strips. Place in a bowl and add the Basic
Korean Sauce. Marinate for 30 minutes.
In a small skillet, heat the oil over medium high heat. Add the beef and cook until well done.
Transfer to a bowl and set aside.
Slice the hind ttok into ³⁄8-inch thick pieces on the diagonal.
Bring the broth to a boil in another saucepan; taste broth and adjust seasoning if needed.
Reduce the heat, cover and keep hot.
When you are ready to serve, drop the sliced hind ttok into the boiling water. Cook for 2 to 3
minutes or until ttok is soft. Remove from the water with a slotted spoon and divide among 4
serving bowls. Sprinkle green onions and egg over the top. Add the hot broth. Top with beef
and seaweed. Garnish with sil kochu. Serve at once.

THIS MONTH IN HISTORY
February 2, 1778—Captain Cook leaves behind
Hawai‘i’s first goat, a ram, and two ewes during a
visit to Ni‘ihau.
February 5, 1911—The first Chinese public
school in Hawai‘i, the Mun Lun School, opens in
Honolulu
February 6, 1913—The first books are checked
out at the new Library of Hawai‘i which opened
February 1st.
February 10, 1843—Lord George Paulet, commander of the British frigate Carysfort, arrives and
demands provisional cession of Hawai‘i to Great Britain.

February 17, 1818—Opukahai‘a (Henry Obookiah) dies in
Connecticut, inspiring American Protestant missionaries to come
to the Sandwich Islands.
February 19, 1936—The first traffic light in Honolulu is installed at
the intersection of Nu‘uanu Avenue and Beretania Street.

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.

