
 
December 1, 2020 

 
Welcome again to BOOKBEAT a monthly newsletter about Hawai‘i books, focusing on Mutual 
titles. We’re happy to announce that our office Bookstore is now Open!  
 
It’s time to start your holiday shopping, if you haven’t already. 
 
Our Bookstore complies with all CDC guidelines and City & State mandates on health and 
safety. When visiting us, you will be required to wear a mask and apply hand sanitizer (which 
we’ll provide) upon entering. 
 
We are also still offering CURBSIDE PICK UP. Just call us at 808-732-1709 when you’re here and 
someone will bring your order out! 
 

 

HOLIDAY SHOPPING MADE EASY  
AT OUR KAIMUKI BOOKSTORE 

 
Start your holiday shopping! Come check 
out our newest titles, sit and browse our shelves 
of cookbooks, children’s books, nature books, 
history books, craft books, fiction, and more.  
 
And don’t forget everyone’s favorite discounted 
shelves! It’s that time of year when we offer 
amazing deals on a variety of books so you can 
gear up for holiday gift-giving.  
 

• Muriel Miura’s cookbooks are on sale throughout the month of December.  
• Our three new books are still available at special prices.  
• Don’t wait and miss your chance to snag some great deals! 



We truly appreciate your support of local 
business—especially our local authors, 
photographers, and illustrators who put their 
heart and soul into creating books about Hawai‘i, 
our home. Whether they be historians, novelists, 
photographers, artists, chefs, nature-lovers, 
scientists, or journalists, they are all documenting 
life in our islands so we may better understand 
the past, the present, the future, and ourselves. 
 

 

 

 
 

HONORING COOKBOOK AUTHOR MURIEL MIURA 
Mutual Publishing lost one of its most prolific, talented, hard-working, kindest authors—
cookbook writer Muriel Miura. Muriel passed away on November 7, 2020. A portion of the 
proceeds from sales of all her cookbooks throughout December will be donated to the Hawai‘i 
Food Bank. 
 

 

In Memoriam 
Muriel Miura 

January 23, 1935–November 7, 2020 
 



Muriel had a sincere passion for food, especially local food, and was eager to share Hawai‘i’s 
diverse culinary offerings with the world and preserve it for the next generation. She was a 
consummate professional and always ensured her recipes were clear, easy-to-follow, and 
accurate. She had a deep understanding and kinship with the home cook and could visualize what 
their needs were, what they looked for in a cookbook, and what they aspired to. She wanted her 
cookbooks to be friendly helpers in the kitchen to inspire, encourage, and support home cooks 
whether they had a leisurely Sunday afternoon to cook or just thirty minutes after arriving home 
from work with kids in tow.  
 
Muriel may be most recognized for her nationally televised cooking shows from the 1970s, Cook 
Japanese Hawaiian Style and The New World of Cooking with Muriel. While comfortable with all 
types of ethnic cuisine, Muriel’s specialty was always Japanese cooking where she added a 
personal touch of Hawai‘i to her foods.  
 
She authored more than twenty cookbooks including Cookies from Hawai‘i’s Kitchen, Hawai‘i 
Cooks with Spam, Hawai‘i Cooks and Saves, Celebrating in Hawai‘i, and What Hawai‘i Likes to 
Eat. She also served as co-editor of the “Hawai‘i Cooks” series that includes A Japanese Kitchen, 
A Korean Kitchen, A Portuguese Kitchen, An Okinawan Kitchen, A Chinese Kitchen, and A Filipino 
Kitchen. 
 
Muriel finished a new cookbook this year, Home Cooking Hawai‘i Style, which will be released 
next year, and she was wrapping up a dim sum cookbook which will be published posthumously 
in either 2021 or 2022.  
 
Muriel graduated from the University of Hawai‘i’s Home Economics program and earned her 
graduate degrees in Home Economics Education from the University of Hawai‘i at Mānoa and 
Columbia University of New York City.  
 
Throughout her culinary career, she judged food contests, taught community cooking classes and 
high school home economics, wrote articles about cuisine and food, and traveled to the New 
York World’s Fair as a featured presenter where she won a prestigious award for outstanding 
demonstration. Muriel also guest-starred on the popular Hari’s Kitchen TV cooking show.  
 
A Honolulu-born kama‘āina, Muriel was involved with a number of community service projects 
and served on the Board of Directors and Board of Trustees of the Mo‘ili‘ili Community Center. 
 

  



 

DON’T MISS OUR NEW RELEASES! 
Our three new titles are now available! 

           

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. 
 

 

RECENT RELEASES 

Hide and Seek in Hawai‘i: A Picture Game for Keiki 20th 
Anniversary Edition, photography by Ray Wong 
 
The best way to get your kids off their screens is to give them 
something else to look at! The picture puzzles in this book will 
occupy them for a while as they search for hidden objects. 
 
The first Hide & Seek in Hawai‘i was released in October of 1999 
and became a best-selling local children’s book. 

This 20th anniversary edition combines the best from all 3 
volumes so Hawai‘i’s new generation of curious kids can have fun 
finding all the hidden things throughout the book and learn more about Hawai‘i. 

This fun, whimsical and educational book will appeal not only to our keiki (children) in Hawai‘i, 
but visiting youngsters as well. Each imaginative full-color photo spread has a specific 
Hawaiiana theme in which children will have fun searching for hidden objects—the “seek” 
involves counting and spelling, and learning about the Hawaiian language and culture. Hide & 
Seek in Hawai‘i will draw children back to its pages again and again as they find new things 
every time they read it. Also fun for adults. 



Menehune Mystery: The Original Tales and the Origins of the 
Myth by Jan TenBruggencate 

Generations of Hawai‘i’s residents have been raised on stories 
about the Menehune as magical and mischievous little people, 
living primarily in the mists of Island forests, in the history of our 
oldest places, and at the very edge of our vision. 

But Menehune are far more than a fairy tale, and there is ample 
evidence that the tradition has changed dramatically over time. 
Across 30 years of research, journalist and historian Jan 
TenBruggencate has tracked down the Menehune tale’s many 
tendrils. Today’s Menehune stories are drawn from separate 
traditions—the Menehune of O‘ahu, the Melehuna of Kaua‘i, 
and tales from other Pacific islands. The Menehune of the 

earliest stories in the earliest traditions are very different from those we recognize today. 

Menehune Mystery is a retelling of favorite narratives: The ‘Alekoko fishpond, the Kīkī-a-Ola 
aqueduct, Laka’s canoe, the wizard Kahano-a-newa and Kū-leo-nui, and Kamapua‘a’s house, 
among others. It is also a forensic analysis of the myth’s trajectory. Were Menehune the 
ancestors of Hawai‘i’s people? Did the famous Wainiha Menehune census actually take place? 
Which storytellers carried the stories forward faithfully? Who were the narrators who twisted 
the tale to suit their own objectives? And what evidence exists that little people might once 
have existed in Polynesia? 

 

  



 

FEATURED RECIPE—Misoyaki Butterfish  
 

This recipe is from Celebrating in Hawai‘i: Favorite Recipes for 
Holidays and Special Occasions, by Muriel Miura. 
 
Serves 5-6 
 
2 pounds butterfish, black cod or halibut, cut into serving pieces 
 
Marinade 
1 pound red miso (soy bean paste) 
1½ cups sugar 
½ cup soy sauce 
½ cup mirin (sweet rice wine) 
1 teaspoon grated fresh ginger root 
1 tablespoon minced green onion, optional 

 
Combine miso, sugar, soy sauce and mirin; mix well to blend 
ingredients. Stir in ginger and green onion, if used. 
 
Place fish fillets in marinade and marinate, covered, in 
refrigerator for at least three days. Wipe off marinade from fish 
and place on broiler rack which has been sprayed with oil. Broil. 
Carefully turn fillets with spatula once or twice to brown both 
sides until done, about 2 to 3 minutes on each side. Do not burn 
or overcook. 
 
Garnish with minced green onion or brush with your favorite 
teriyaki sauce, if desired. 
 

 

 

BOOK NEWS 
 
Book sales continue to grow in the US with a 7.1 percent increase from a year ago on the 
mainland. Kids books and YA fiction have seen increases due to distance learning and home 
schooling as a result of the pandemic.  
 
  



 

 

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 
Publishing Bookstore.  
 
Hawaiian Journey 
by Joseph G. Mullins 
 
Hawaiian Journey originally 

appeared in 1976 titled Hawaii 1776-1976 to commemorate the nation’s bicentennial 
celebration. The first moderately priced Hawai‘i pictorial with its over 300 vintage photos its 
popularity led to further illustrated histories. Its charm of capsulizing Hawai‘i’s multifaceted 
history through nostalgic images still engrosses today’s reader. 
 
Hawaiian Journey is available for sale now in our Kaimuki store and online. 
 

 

THIS MONTH IN HISTORY 
 
December 1, 1952—First regular television programming begins 
in Hawai‘i on KGMB-TV.  
 
December 7, 1941—Japanese planes attack the U.S. Pacific Fleet 
at Pearl Harbor. More than 2,500 lives are lost. Martial law is 
declared.  
 

December 11, 1830—Lot Kamehameha, Kamehameha V, is born. He is 
the son of Kekūanaō‘a and Kīna‘u. 
 
December 18, 1926—The new extension of the Maui belt road, from 
Ke‘anae to Hāna, opens. 
 



December 22, 1931—The Dillingham family gives land at 
Mokulē‘ia to the YMCA to be used as a camp.  
 

December 30, 1880—The 
Hawaiian Bell Telephone 
Company is incorporated. 
 
December 31, 1879—The 
cornerstone of ‘Iolani Palace is laid. 
 

 

 

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. 


