November 1, 2021
Welcome again to BOOKBEAT, a monthly newsletter about Hawai‘i books focusing on Mutual
titles.
How are the holidays only a few weeks away?! It seems like 2021 has gone both very slow and
fast. Now that the holidays are quickly approaching, we encourage you to shop early! This year
especially, with world-wide shipping delays, get those gifts while you can. And shop local! We
have an amazing selection of local books available now with our new books arriving in just a
couple of weeks.
You can PRE-ORDER your books now at a special price! We got lucky and our big shipment is
arriving on schedule. Your pre-ordered books will be available for pick up at Mutual’s Office
Bookstore (curbside delivery still available) on November 15! Beat the rush, order your copies
early so you don’t have to worry!

MUTUAL’S BOOKSTORE OPENS NOVEMBER 15
That’s right! It’s that time of year and our office bookstore will be open on November 15!
•

•
•
•

Browse our wide selection of books.
Cookbooks • children’s books • history • arts & crafts • sea life • gardening and plant life
• coloring & activity books • puzzle books • Hawaiian language • military • music •
fiction • pictorial • spirituality & religion
Pick up your pre-ordered books!
Find clearance books at super low prices.
Book Club Members get 20% off!

Things to Note:
•
•
•
•

We are located behind Bank of Hawaii on
Wai‘alae Avenue in the Franklin Building.
Free parking for one hour in the Franklin Building
parking lot.
Open Black Friday!
Open two Saturdays in December!
December 4 and December 11

We can’t wait to see you! Masks are required.

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 November!
Christmas in Hawai‘i
by Chris Cook
9 x 9 in • 96 pp • hardcover • retail $19.95
ON SALE $7.49
Hawai‘i has the most unique Christmas, celebrated in
nature’s tropical setting by a multicultural population of
people whose various traditions come together in
harmony.
Families decorate their homes with competing light
shows. Tree ornaments and decorations are handmade and designed to reflect island culture
with iconic images such as surfboards, palm trees, and hula dancers using tradition material
such as lauhala, kapa, flowers, and plants. A bounty of food is shared featuring not just
traditional Hawaiian lū‘au fare but dishes from a variety of cultures. And families spend time
together outside, at the beach, in the water, playing or competing in sports tournaments such
as triathlons and marathons.
The spirit of Christmas in Hawai‘i also includes lōkahi—unity and harmony—where
communities come together to help those in need.
Here is a portrait of Christmas in Hawai‘i with a brief narrative of its history.

PRE-ORDER NOW!
Books will be available November 15!
Order NOW to get the book at a special PRE-ORDER price!

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
PRE-ORDER NOW FOR $20.00
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.

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
PRE-ORDER NOW FOR $16.00
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
PRE-ORDER NOW FOR $9.00
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.

COMING UP!
We have another cookbook coming soon.
It will be available for Pre-Order starting in December.
Yum Yum Cha, Let’s Eat Dim Sum in Hawai‘i is Muriel Miura’s
last cookbook, published posthumously with help from friend,
author, and Honolulu Star-Advertiser columnist, Lynette Lo Tom.
Muriel had worked on this dim sum cookbook for years—taking
the manuscript with her back and forth to the mainland
whenever she visited her daughter. She dined at numerous dim
sum restaurants both in Hawai‘i and on the mainland to hone
her list of recipes. For her, it was a continued work-in-progress.

Sadly, Muriel passed away before she was able to finish the book. With Shari’s, her daughter,
blessing, using all of Muriel’s notes and recipes, Lynette helped finish the book.
Stay tuned and we will send more information about the book soon!

FEATURED AUTHOR
Lillian Cumic
Vegan chef Lillian Cumic hit the islands running when her first
cookbook, Hawai‘i a Vegan Paradise, caused quite a buzz in
Hawai‘iʻs culinary scene. Cumic has hosted dinners with some
of the island’s most influential and respected chefs such as
Sam Choy and Alan Wong.
Her second cookbook,
Tasting Hawai‘I Vegan Style,
expands vegan food choices
with chapters on vegan poke,
cheeses, and sauces.
Vegan cuisine is here to stay as people wake up to the
importance of food sustainability and health.
Watch this short video to learn more about Lillian Cumic and
her new cookbook.

https://youtu.be/a_p2LJVHMPM

FEATURED RECIPES
Pick up a copy of this little cookbook and start making those
gifts! These easy-to-make recipes were chosen especially
because they’re perfect for wrapping, bagging, or jarring with
festive ribbons and bows to give to your family and friends.
Save some money this year and show the people in your life
how much you care for them with some homemade holiday
treats—from baked goods to preserves to dressings to sauces
and snacks.
These two recipes are from Little Hawaiian Holiday Gift-Giving
Recipes by Muriel Miura.

Pumpkin Cheesecake
Makes 12 servings
Crust
1½ cups graham cookie crumbs
½ cup nuts, finely chopped
¼ cup brown sugar, packed
1/3 cup melted butter

3 eggs
2 teaspoons cinnamon
1 teaspoon ground ginger

Filling
1 pound cream cheese
8 ounces mascarpone cheese
1 cup sugar
1 cup pumpkin

For the crust: Combine graham crumbs, nuts, and brown sugar in a bow; mix to blend. Add
melted butter and toss to moisten. Press mixture into the bottom of a 10-inch springform pan.
For the filling: In a large bowl, beat the cream cheese, mascarpone, and sugar together until
smooth, scraping sides often. Add pumpkin and beat until smooth. Add eggs, one at a time,
beating well after each addition. Add the cinnamon and ginger; beat until smooth.
Pour batter into the prepared crust and place springform pan on a baking sheet. Bake at 300°F
for 50 to 60 minutes, or until cheesecake begins to pull away from the sides of the pan and is

light brown. Cool to room temperature. Cover and chill overnight before serving. To serve, top
with sweetened whipped cream.

Macadamia and Cranberry Scones
Makes 12 scones
2½ cups all-purpose flour
4½ teaspoons baking powder
1 teaspoon salt
2/3 cup sugar
½ cup cold butter, cut into small pieces
½ cup finely chopped macadamia nuts
½ cup dried cranberries
½ cup heavy cream
3 eggs, in all
2 teaspoons milk
Lightly butter two baking sheets.
In a large bowl, sift together flour, baking powder, and salt. Stir in the sugar. Cut in butter until
mixture resembles coarse meal. Stir in the nuts and cranberries. Make a well in the center. In a
separate bowl, blend the cream with 2 eggs until smooth. Pour cream mixture into the well of
the flour mixture. Stir until mixture holds together. Gather dough into a ball; it will be moist.
Divide in half and flatten into discs on floured surface.
Turn dough out onto a lightly floured board and roll out to a 1-inch thickness. Cut out rounds
using a 3-inch cookie cutter. Transfer to prepared baking sheets. Blend remaining egg and milk
together and brush tops of scones with mixture. Bake at 350°F for about 15 to 20 minutes, or
until golden brown. Best when served hot with butter.

THIS MONTH IN HISTORY
November 3, 1922—Gov. Wallace R. Farrington
officiates at the laying of the cornerstone of the
Scottish Rite Cathedral at Wilder and Kewalo
Street.
November 6, 1850—The first Volunteer Fire
Brigade is organized under Chief Engineer William
Parke.
November 16, 1836—A treaty is negotiated
between Great Britain and the Sandwich Islands.
November 17, 1874—King Kalākaua and his party
depart for San Francisco aboard the steamer
Benicia for a goodwill tour of the United States.
They will return February 15, 1875.
November 23, 1982—Hurricane ‘Iwa strikes
Hawai‘i. It is one of the most destructive storms
to hit in recent times.
November 26, 1778—Capt. Cook returns to
Hawai‘i and begins charting the coasts of the islands of Hawai‘i and Maui.

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.

