September 2, 2020
Welcome again to BOOKBEAT a monthly newsletter about Hawai‘i books, particularly Mutual
titles. As we hunker down again, we hope some of our books will help you pass the time—
whether it’s trying new recipes in the kitchen, relaxing with some adult coloring books, or
learning more about Hawaiian history.
We are still offering free shipping to Hawai‘i addresses for orders $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.

FEATURED AUTHOR
Chef Sam Choy

Chef Sam Choy’s books are on sale at a special price the month September!
Chef Sam Choy has been creating delicious mouth-watering dishes with fresh, local Island
ingredients since he was a young boy helping his parents cater huge lū‘au on O‘ahu’s North
Shore. Before the words “Farm-to-Table” ever came together, sourcing and cooking with
Hawai‘i’s traditional foods was a way of life for Sam. He has become a legend not only for his
cooking but also for his outgoing personality. Appearing as a celebrity chef at special events and
fundraisers, Sam is Hawai‘i’s unofficial goodwill ambassador and the godfather of poke, a
Hawai‘i food gone global. Sam lives in Kona on the Big Island with his wife Carol and their
family.

An interview with Chef Sam Choy—
Sam, these are unprecedented times and everyone is concerned about their favorite
restaurants and restauranteurs. How are you doing? How is your restaurant and how are you
fellow chefs doing?
Well, it’s been a very challenging time for our tourism industry as well as our restaurants. For
us in Hawai‘i, unfortunately our main industry is tourism and it’s broken now. It’s a trickle down
effect so, as you can imagine, restaurants are busy trying to operate.
And for our chefs, it’s a struggle. For my restaurants in Seattle and San Francisco and the
newly opened one in New Zealand, it’s like everywhere, it’s been a challenge.
What can people do to help keep their favorite restaurant—whether it’s a mom-and-pop
neighborhood favorite, or a signature chef, such as yourself—in business?
For one, it’s kinda simple: Support your local favorite restaurants and your local chefs.
Order take out, as much as you can, and order early because restaurants are working with less
staff than normal. Writing an appreciative note, while taking little effort, can mean a lot. And
remember restaurants are very capable of catering for your gatherings (once we’re allowed to
gather again).
Chefs may have more time (remember, staff have been cut back) to develop new dishes, tastes,
and flavors.
The restaurant business will bounce back. A lot of restaurants are being creative as they look to
the future. This really is an unprecedented time.
On a lighter note, what’s the best advice you can give the home cook who now has to cook
more than usual?
Support your local farmers and local stores. Just simple—support your local businesses. And use
Sam Choy's cookbooks with their lots of easy-to-make recipes.
What’s your favorite dish to make on a busy worknight?
The Best Beef Stew, on the stove or in the slow cooker. Serve with rice or poi, potato salad, or a
nice green salad. Yummy. You can find this recipe in my book, Sam Choy’s Aloha Cuisine (pg 89).

RECENT RELEASE
Hawai‘i: The Moods of the Islands featuring photography by
Douglas Peebles
Hawai‘i is famed for its natural beauty and scenic wonders. It has it
all and photographer Douglas Peebles has shot it all in over
seventy books—active fiery volcanoes, stunning waterfalls,
amphitheater valleys, unforgettable summits and sunrises,
pounding surf, amazing flora and animal life, colorful cultural
traditions, and, of course, dreamlike beaches.
This book is different. The appeal of the photographs is to our visual senses using the amazing
colors of what we see everyday. The focus is on the textures and moods of what is around us in
Hawai‘i. We are often too preoccupied to take in Hawai‘i’s vibrant beauty and the array of
colors that illuminate the background of our busy lives.
Some of the imagery Peebles presents is easily recognizable; most can be seen on any of the
islands. Enjoy this new way of looking at our island beauty

AVAILABLE TO PRE-ORDER NOW AT SPECIAL PRICES!
Hawai‘i: A Vegan Paradise by vegan chef Lillian Cumic is the perfect
introduction to vegan cooking by one of Honolulu’s leading vegan chefs
covering every aspect of the plant-based diet.
Chef and recipe developer, Lillian Cumic (creator of YouTube channel
Lillian Vegan and host of Think Tech Hawai‘i’s show Lillian’s Vegan
World), takes you on a journey through Hawai‘i’s culinary culture to this
new frontier for Island cooking. Her plant-based recipes range from
simple tofu poke pūpū, to a mouth-watering Loco Moco with sunny-sideup vegan eggs, and to satisfy the sweet tooth in all of us, decadent chocolate cake and Meyer
lemon cupcakes. The recipes dazzle with colorful and tasty dishes that can proudly be taken to
‘ohana get-togethers or special celebrations.
Richly illustrated, Hawai‘i A Vegan Paradise: Over 120 Plant-Based Recipes from the Islands
guides you through the ins and outs of getting started with vegan cooking and how to equip
your pantry with staples and utensils for vegan cooking.
Experience the beauty and diversity of Hawai‘i’s culinary tradition through this fascinating
recipe collection.

A Field Guide to Blackwater Diving in Hawai‘i by Jeff Milisen is designed to
satisfy the curious ocean aficionado by presenting beautiful photos and
information on over 300 strange pelagic animals, most of which you won’t
find in a standard field guide to reef animals. This book is intended to present
an overview of life in the open ocean at night. Each epipelagic creature is
given five minutes in the spotlight to explore a little of what we know about
them.
The world’s greatest migration of animal life occurs every evening when
uncountable numbers of mostly small marine organisms rise up from the dark, chilly depths of
the open ocean to its surface waters. The people who witness this nighttime migration are
blackwater divers—brave divers who throw themselves off a boat in the dark of night in open
ocean waters that are, for all practical purposes, bottomless. The animals that we encounter
range in size from baby squids smaller than a pinky nail to forty-foot long jellyfish called
siphonophores.
Kona is the birthplace and world headquarters for blackwater diving. Its proximity to deep
water and favorable ocean conditions make Hawai‘i the perfect place for blackwater diving, but
divers can also visit places such as Florida, the Philippines, Indonesia, and even Papua New
Guinea to see many similar animals.
How far is six feet apart? Too far to hold hands. Too far to give hugs. Too
far to share snacks. But it’s not too far to share a laugh, trade a smile, or
make a wish. Author Beverly da Silva wrote Six Feet Together to help kids
understand that the simple things that will keep us as healthy and safe
as possible—social distance, wear a mask, wash your hands—will still
allow us to do the things that matter most.

It’s important to talk with kids about this new normal and explain how it
shows we care about protecting ourselves, our family, and our
community. Especially in Hawai‘i where we naturally mālama kekahi i kekahi (take care of one
another), our keiki will see that the more all of us do these things, the sooner we’ll be back to
holding hands, giving hugs, and sharing snacks.

FEATURED RECIPE—Kabocha Pumpkin with Caramelized Onions
This recipe is from A Taste of Aloha Favorites: A Collection of Recipes
from The Junior League of Honolulu. If you remember the Junior League
cookbooks with their sumptuous recipes covering the gamut of Island
cooking, you need this for your kitchen library–the best of the three
volumes. Every household in Hawai‘i should have one.
Serves 6
2 pounds Kabocha pumpkin
1/2 cup water

1/2 cup golden raisins
1/2 cup warm water
1/4 cup olive oil*
2 large Maui onions* thinly sliced
1/4 cup sliced almonds
1/4 cup granulated sugar
1 teaspoon ground cinnamon
Salt and black pepper
Sliced almonds
Heat oven to 375°F. Slice pumpkin into 1-inch wedges and peel.
Place in an ovenproof baking dish. Add 1/2 cup water and cover tightly. Bake until tender about
45 to 50 minutes. Place raisins in small bowl. Cover with warm water and let plump. In a large
skillet over medium-low, heat oil and cook onions, stirring occasionally, 20 to 25 minutes until
caramelized. Drain raisins and add to skillet with almonds, sugar, and cinnamon. Cook, stirring,
for 5 more minutes. Drain off any excess water from cooked pumpkin. Season with salt and
pepper. Spread onion mixture evenly over pumpkin. Sprinkle with additional almonds and
serve.
Note: Sugar pumpkins or acorn squash may be substituted for Kabocha.

BOOK NEWS
What Mutual Publishing is Learning from Covid-19
Covid-19 is changing the way Mutual publishes and markets its titles. We have long depended
on bookstores and the big box stores to sell and showcase our titles.
But we are now turning more to online marketing. (Actually, online sales were starting to grow
before Covid-19 hit.)
Because of new consumer buying patterns, we will be developing videos and other digital
assets that can “emulate the touch and feel” of books online. Author platforms will be more
critical than ever. Authors will be making appearances in videos and other online events and
will become the voice of their promotions.
Mutual’s current list is roughly one-third children’s books; one-third art, food, and lifestyle; and
one-third entertainment.

HALL OF FAME
Every issue, we visit an out-of-print title that has
become a publishing classic. Titles can be viewed
when you visit the Mutual Office Book Store.
The Price of Paradise: Lucky We Live Hawai‘i
Volumes I and II by Randall W. Roth
Compiled and published close to thirty years ago,
The Price of Paradise, Vol I and The Price of
Paradise, Vol II, edited by Randall W. Roth, were
must-read books in the 1990s for the ever-concerned citizens of Hawai‘i. The books explained
contemporary social and economic problems of the time and the lack of transparency and
accountability in local politics. Some of the issues are still here. But in retrospect, all have been
dwarfed by Hawai‘i’s current struggle with Covid-19.

THIS MONTH IN HISTORY
September 4, 1866—The first daily newspaper, the Hawaiian Herald,
begins publication.
September 14, 1850—The first shipment of ice arrives in Hawai‘i from
Boston via San Francisco.
September 30, 1968—Hawaii Five-O debuts in the Islands, four days
after the new CBS show makes its mainland debut.

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.

