April 5, 2022
Welcome again to BOOKBEAT, a monthly newsletter about Hawai‘i books focusing on Mutual
Publishing titles.
Starting April 11 through May 9, we are teaming up
with Central Pacific Bank to kick off their #LiveLocalHI
campaign to support local businesses in Kaimukī. The
campaign will run from April
The rules are simple:
1. Shop at any participating Kaimuki business (see
full list of participating businesses in
@cpb_hawaii’s bio on IG or FB)
2. Scan the QR code that will be present in each
store
3. Be entered in for a chance to WIN a $1,000
grand prize! And our 2nd place winner will
receive $500.

No minimum spending is required to enter the giveaway. Only one submission per store is
allowed. Member FDIC
At Mutual, we continue to create some fun, informative books that continue to share Hawai‘i’s
history, culture, and natural beauty with the world. Among the many projects in the works for
2022 are:

•

Hawai‘i’s Community Cookbook—a collection of 500+ recipes from dozens of old
community cookbooks that offers a snapshot of the immense variety of dishes enjoyed
in the islands at school, churches, nonprofits, hongwanji, and community organizations.

•

Sam Choy’s ‘Ulu Cookbook—‘ulu, or breadfruit, a traditional
island crop with a long, important history, is making its way to
the forefront as an essential player in Hawai‘i’s journey to food
sustainability. Its popularity on the mainland is about to
explode.

•

An illustrated Hawaiian Devotional that pairs the natural beauty
of the islands with the inspiring, spiritual words of Ka Baibala
Hemolele.

•

A book celebrating women surfers with inspirational stories
and quotes from the women who surf today in Hawai‘i—not just the professional
athletes, but the daughters, mothers, grandmothers, professionals, homemakers and
everyone in between. The community of women surfers is growing and the sisterhood is
strong—encouraging, empowering, and above all, strengthening by friendship and a
love of surfing despite continued fights both big and small for equality on the waves.

FEATURED BOOK
On sale the month of April!
With the now infamous Oscars slap taking over our newsfeeds,
why not learn more about Hollywood’s famous and infamous
stories of filming in Hawai‘i?

The Hawai‘i Movie and Television Book
by Ed Rampell and Luis I. Reyes
8.5 x 11 in • 264 pp • softcover • retail $25.95
ON SALE $15.99

This handsome, full-color volume celebrates 100 years of
filmmaking throughout the Hawaiian Islands with the focus on
Hollywood feature films and television production since 1995. The book includes chapters on film
locations, a history of the present day Hawai‘i Film Industry, and iconic Hawai‘i crime fighters as
portrayed on screen.
The films and television programs are covered in detail, heavily illustrated with archival and
contemporary photographs. It is a valuable reference for film aficionados, a treasure trove of

memorabilia for Hawai‘i movie fans, and an important document of Hollywood’s cinematic
history with Hawai‘i. Film trivia enthusiasts will have a blast.
Hawai‘i played a role in the formative years of the Hollywood film industry and shares a legacy
with Tinseltown that began with the consolidating of the US film Industry on the West Coast of
California at the beginning of the Twentieth Century, and follows through World War II,
Statehood and into the 21st Century.
Hollywood directors brought their own unique vision of paradise to the screen which receives
special treatment in a chapter on the South Sea film genre. There is also coverage of films about
Native Hawaiian life made by Native Hawaiians.

AVAILABLE NOW!
Kaha‘i’s Journey
by Hugh J. Dunn and Lilette A. Subedi, illustrated by
Michell Wynn
9.25 x 10 in • 44 pp • hardcover • retail $16.95
Kaha‘i’s Journey takes the reader on a path of selfdiscovery. A coming of age story of a boy named Kaha‘i,
born and raised in Boston Massachusetts, who
reacquaints himself with his maternal grandparents living
near the coast of Hakipu‘u on the island of O‘ahu.
Longing to return to Boston, Kaha‘i unwillingly
accompanies his Grandpa Ahe on a full day’s adventure
from the sea to the uplands of Hakipu‘u.

Little did Kaha‘i know that the path he embarked upon with his grandfather would begin a lifechanging journey.

Through a series of interconnected events, Kaha‘i gains new insights about himself and a more
profound sense of responsibility for his family and culture.

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.

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!

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!

Keep a look out: two new designs will be available this summer!

WHAT WE’RE WORKING ON
Who’s that hiding in the ‘ulu tree?!
It’s Chef Sam Choy, of course. And that’s his ‘ulu tree on
the Big Island. Sam took this selfie and sent it to Betty
Shimabukuro who’s editing his new ‘ulu cookbook as you
read this. Mutual’s Director of Sales and Director of
Special Projects, Gay Wong, started this book with Sam
back in 2018 before she passed away unexpectedly.
We are grateful to finally bring this book to fruition and
honor Gay with the help of Sam, Betty, and the Hawai‘i
‘Ulu Cooperative in Kailua-Kona.
‘Ulu, or breadfruit, has historically been an important
crop in the islands and Polynesia and is becoming more
important as Hawai‘i moves into the future toward food sustainability. It’s one of the world’s
most versatile staples and has been in the islands for hundreds of years. Its nutritional content
and the fact it’s one of the most sustainable and environmentally friendly foods on the planet
makes it a healthy addition to almost any diet.

Now that ‘ulu is becoming more easily available to the average consumer, these recipes are a
must-have as you add ‘ulu to your diet. You’ll find how easy it is to use and how versatile it is—
not only in main dishes but to make desserts, breads, and pasta.

FEATURED RECIPE
This recipe is from Chef Lillian Cumic’s book, Tasting Hawai‘i
Vegan Style.

HAUPIA AND MEYER LEMON CURD
Yield: 6 servings
Haupia is a traditional Hawaiian coconut pudding dessert often
found at local potlucks or lū‘au. Next time you’re feeling a
tropical itch, try this! Hau is the Hawaiian word for “cool” and
pia means “arrowroot,” although these days cornstarch is
widely used as the thickening or binding agent instead of arrowroot. The blissful layer of tangy
Meyer lemon curd has just the right amount of tart and sweet to riff with the haupia. The glossy
lemon finish in dazzling yellow is the color of sunlight and a good example of how stunning
plant-based food can be.

Haupia

¾ cup (180ml) water
¹∕3 cup (70g) sugar
¼ cup (30g) cornstarch
1 can (14oz/400ml) coconut milk
Lemon Curd
½ cup (120ml) plant-based milk
¹∕3 cup (80g) sugar
¼ cup (60ml) Meyer lemon juice
1 tablespoon cornstarch
2 teaspoons lemon zest
¹∕8 teaspoon turmeric (for color)
Garnish
2 tablespoons toasted coconut flakes
Whisk together water, sugar, and cornstarch in a small bowl and set aside. Pour coconut milk
into a saucepan and bring to a simmer over medium heat. Whisk in the cornstarch mixture and
cook for about 2 to 3 minutes, or until mixture thickens and sugar has completely dissolved.
Pour into 6 small dessert bowls and chill in the refrigerator for 30 minutes to set.
Whisk together lemon curd ingredients in a saucepan and bring to a simmer over medium heat,
whisking constantly until curd thickens and sugar is completely dissolved, about 5 minutes.
Remove from heat and pour a thin layer over haupia. Chill in the refrigerator to set, about 1
hour. Garnish with toasted coconut.

THIS MONTH IN HISTORY
April 5, 1946—The territorial board of health orders Hilo
quarantined, saying conditions there in the aftermath of the
tsunami are dangerous to the health of the community.
April 6, 1908—The U.S. House passes a bill providing for the
creation of a naval base at Pearl Harbor at a cost of $2 million.
April 10, 1877—Prince Leleiōhoku, heir to the throne, dies and
Lili‘uokalani is proclaimed heir to the throne.

April 13, 1920—The Prince of Wales visits
Honolulu for the day. He is on board the battle
cruiser Renown.
April 15, 1889—Father Damien dies of
Hansen’s disease (leprosy).
April 22, 1899—The new Princess Ka‘iulani
School opens. It is reported to be the finest
public school building in the islands.

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.

