
 
December 1, 2021 

 
Welcome again to BOOKBEAT, a monthly newsletter about Hawai‘i books focusing on Mutual 
titles. Happy holidays! Our BOOK STORE IS OPEN and offering some amazing prices: 
 

$6 cookbooks 

$10 children’s books 

$7.50 board books 

under $20 cookbooks 

 

On top of that, as a Book Club member, 
you get an ADDITIONAL 20% off! 

    

 
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 two Saturdays in December— December 4 
and December 11 

• In the heart of Kaimukī where you can shop and 
have lunch! 

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

 
 

  



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 
ON SALE $17.00 
 
 
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. 

 

 



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. 
 

  



AVAILABLE FOR PICK UP NOW 
 
If you pre-ordered our new books for pick up, come on in! They’re here and ready for pick up. 
Come in and browse our other titles, or call us for curbside pick up. 

 

 
 

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 December! 
 

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. 
 

 
 

  



 

FEATURED RECIPE 
 

This holiday season, celebrate with your vaccinated 
family and friends! It’s a time to catch-up and talk story 
while sharing a delicious meal. And don’t let inflation 
deflate your holiday spirit. Try this vegan version of 
fishcakes that use hearts of palm instead of pricey fish 
from our newest cookbook by vegan chef Lillian Cumic, 
Tasting Hawai‘i Vegan Style. 
 
PHISHCAKES WITH SWEET CHILI SAUCE 
Yield: 8 phishcakes 
 
You’ll put a smile on a everyone’s face with this vegan 
twist on a classic appetizer. If you’re new to plant-based 

cooking, then let me reassure you there are plenty of fishy plant-based dishes out there you can 
enjoy. Hearts of palm crumble into flaky pieces just like fish and are excellent in getting that 
seafood texture you love at a price you’ll love too—it is cheaper to make than a batch of real 
fish cakes. Dip into the sweet chili sauce and rest assured, you’ve got this. 
 

Phishcakes 
1 can (15 oz) hearts of palm or artichoke hearts, 
drained  
1 can (15 oz) garbanzo beans, drained and rinsed 
1 cup (50g) gluten-free panko or breadcrumbs 
¼ (60g) cup vegan mayonnaise 
¼ cup (30g) green onion, finely chopped 
2 tablespoons finely chopped fresh cilantro or 
parsley 
2 garlic cloves, finely chopped 
2 sheets nori, crumbled 
1 tablespoon miso paste 

1 teaspoon Old Bay seasoning 
1 teaspoon soy sauce or gluten-free liquid aminos  
1 teaspoon yellow mustard 
½ teaspoon salt 
¹∕8 teaspoon ground black pepper 
 
½ cup (60g) panko or gluten-free breadcrumbs 
Vegetable oil or other neutral oil for frying 
 
Garnish 
Sweet Chili Sauce 
8 lemon wedges 
 



 
Pulse the garbanzo beans and hearts of palm in a food processor. Leave mixture partially 
chunky for more texture. Transfer to a large bowl and mix in remaining ingredients. Shape 
mixture into 8 phishcakes and place in the refrigerator for 30 minutes to set.  
 
Dredge the phishcakes in panko. Heat two inches of oil to 365°F (185°C) in a large pot. Fry 
phishcakes for about 2 to 3 minutes on each side, or until golden brown; drain on paper towels. 
Serve with lemon wedges and Sweet Chili Sauce (p. 49). 
 
variation: For air fryer, bake at 350°F (180°C) for 15 to 20 minutes. For oven, bake at 400°F 
(200°C) for 25 to 30 minutes, or until golden brown, flipping halfway through. 
 
 
SWEET CHILI SAUCE 
 
¼ cup (60ml) rice vinegar 
¼ cup (50g) sugar 
¼ cup (60ml) water 
2 cloves garlic, minced 
1 teaspoon crushed red pepper 
1 teaspoon sriracha 
¼ teaspoon soy sauce or gluten-free liquid aminos  
 
Slurry 
2 teaspoons cornstarch mixed with 1 tablespoon water 
 
 
Whisk together all ingredients in a saucepan and bring to a boil over medium-high heat. Once 
sugar has dissolved, add slurry to thicken and remove from heat. Serve sauce warm or chilled. 
 

 

THIS MONTH IN HISTORY 
 

December 1, 1876—Thomas G. Thrum advertised his “Hawaiian 
Almanac and Annual for 1876” in the Pacific Commercial 
Advertiser. Price, fifty cents per copy. 
 
December 2, 1909—Queen Lili‘uokalani establishes the 
Lili‘uokalani Trust. 
 
December 14, 1911—Newly dredged Pearl Harbor opens. The 
armored cruiser California is the first ship to sail into the harbor. 
 



December 15, 1854—Kamehameha III dies after thirty years on 
the throne (1824-1854). He was the longest reigning monarch of 
Hawai‘i. 
 
December 20, 1906—The first Filipino plantation workers arrive 
on the S.S. Doric. 
 
December 25, 1862—Christmas Day proclaimed a general 
holiday by King Kamehameha IV, giving it royal and official 
sanctions. 
 
 

 

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 


