May 3, 2022
Welcome again to BOOKBEAT, a monthly newsletter about Hawai‘i books focusing on Mutual
Publishing titles.
Only a few days left to enter! May 9 is the last day of
Central Pacific Bank’s #LiveLocalHI campaign to support
local businesses in Kaimukī.
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 for a chance to WIN a $1,000 grand
prize! The 2nd place winner will receive $500.

No minimum spending is required to enter the giveaway. Only one submission per store is
allowed. Member FDIC

FEATURED BOOKS
On sale the month of May just in time for Mother’s Day and graduations!
Whether you have a tree full of flowers in your yard or a basket full of yarn and ribbon, now is
the perfect time to start making beautiful lei for moms and graduates. A lei is always an
expression of love and appreciation—even more so when it’s handmade.

Hawaiian Lei Making
A Step-by-Step Guide
Over 40 Traditional Hawaiian Lei Projects
by Laurie Shimizu Ide
8.5 x 11 in • 64 pp • softcover • retail $16.95
ON SALE $10.49
The Hawaiian Lei Making Step-by-Step Guide is everything you’d
ever want to know about lei making! A complete photographic
instruction guide & reference tool to over 50 major flowers and
plants used in making Hawaiian lei.

Two-Pack Set!
ON SALE $9.99
Crochet Lei Making in Hawai‘i 2, A Step-by-Step
Guide
by Judy Dela Cruz
8.5 x 11 in • 60 pp • softcover • retail $10.95
AND

Crochet Lei Making in Hawai‘i 3
A Step-by-Step Guide
Crochet, Straw, and Rickrack Sewn Leis
by Judy Dela Cruz
8.5 x 11 in • 5 pp • softcover • retail $10.95
Judy Dela Cruz’s easy-to-follow books give photographic howto instructions for making lei from crochet, rickrack and
beads. Also included are new variations on the popular quickand-easy straw lei, lei.
These step-by-step guides includes colorful photographic
instructions on more types of lei, including straw lei.
•
•
•
•
•
•
•

1-Straw
2-Straw (round)
2-Straw (flat)
3-Straw (round)
3-Straw (flat)
4-Straw (flat)
4-Straw (square)

How to Make Hawaiian Ribbon Leis
A Step-by-Step Guide
by Coreen Iwamoto and Jim Widess
8.5 x 11 in • 80 pp • softcover • retail $17.95
ON SALE $8.49
According to the Hawaiian tradition, leis are symbols of love and
friendship given to others with a warm embrace and a kiss. Unlike
flower leis, which eventually wither and fade, ribbon leis are
treasured throughout the years as gifts of aloha that can last a
lifetime. For this reason, beautiful and everlasting ribbon leis are
a popular alternative to flower leis in the islands. With this first-ever easy-to-follow visual guide
you can fashion your own ribbon leis from materials found at any craft store. Fifteen different
ribbon lei designs are showcased – many are created to resemble local floral favorites such as
pikake, ilima, hinahina, firecracker and white ginger. Each design is described in detail with
step-by-step instructions and colorful photo illustrations.

AVAILABLE NOW!
Reflections in Stone and Bronze: Exploring Hawai‘i’s
History & Culture Through Sculpture
written by Cheryl D. Soon, PhD
6 x 9, 288 pages, softcover, $21.95
Statues are very much in the news today and the center of a
national debate over who gets honored and what that says
about our society. Reflections in Stone and Bronze looks through
the lens of Hawai‘i’s statues to explore sixty historical figures,
their ties to Hawai‘i’s history and culture, and how their values
and accomplishments are memorialized.
Statue subjects fall into four categories: royal, religious &
spiritual, music & entertainment, and national & international figures. Each sculpture is a story
unto itself and serves as part of the fabric of the body of sculptures. Individually and
collectively, the statues form a portal into the lives and communities of Hawai‘i and a unique
sense of place.

The reader is invited to browse at their leisure. Well-researched text complimented by
photographs and illustrations explain the subjects’ lives and times and the relationships
between major figures. Statue sponsors are identified and the intentions of the artists revealed.
Throughout the book, stories are shared, challenges and controversies are unveiled, and a
fascinating web of past and present is created sure to delight the reader, whether a long-time
kama‘āina or a newcomer to the island.
About the Author
Cheryl Soon is a professional city planner who studies place-making, community heritage, and
culture. A former city official during the time when many of the modern sculptures were
installed, she offers a unique lens to the stories told here. Soon has been a resident of Honolulu
for the past forty-five years.

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!

TWO NEW JIGSAW PUZZLES ARE NOW AVAILABLE!
We have 9 each of our two new jigsaw puzzles ahead of the bulk shipment arriving next month.
Take advantage of this early-bird offer! First come, first serve. $14.99 each.

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!

WHAT WE’RE WORKING ON
Available early Fall
Meditations of Hawai‘i Through Select Bible Verses
from Ka Baibala Hemolele in English and Hawaiian
7 x 9, 160 pages, softcover, retail TBD
On the glorious splendor of Your majesty,
And on Your wonderful works, I will meditate.
—Psalms 145:5
E hō‘ike aku nō wau i ka nani ‘ihi‘ihi o kou hanohano,
A me nā mea o kāu mau hana kupanaha.
—Haleū 145:5
Hawai‘i is a unique place on earth with awe-inspiring natural beauty ranging from white sand
beaches, to plunging waterfalls, to cloud-covered summits. It’s a place where the creation of
land continues with fiery volcanic eruptions and streams of lava that cool, coil, and cement into
hardened black rock and where new life miraculously continues to grow through cracks and
crevices under the same sun the demigod Māui slowed with his rope.

These natural wonders invite us to slow down, drink in, and ponder the beauty before us—from
misty rainbows, to dazzling sunrises and sunsets, to massive crashing waves. Meditations of
Hawai‘i invites you to meditate on God’s work as reflected in Hawai‘i’s picturesque landscapes.
Each stunning photograph is paired with scripture in both English and Hawaiian from Ka Baibala
Hemolele to provide reflection, celebration, and instruction.

FEATURED RECIPE
This recipe is from Yum Yum Cha: Let’s Eat Dim Sum in Hawai‘i
by Muriel Miura with Lynette Lo Tom

Water Chestnut and Pork Pastry
Ma Tai Soo
Makes 16 pastries
Ma tai means water chestnut and soo refers to a flaky pastry
that is covering the filling. One of the best ma tai soos was sold
in Chinatown at the popular Char Hung Sut, now shuttered. The
outside pastry was strong and could hold a flavorful mix of
sweet char siu, mushrooms, and vegetables. Here is our attempt
to imitate the memorable dim sum of CHS. Two different doughs are combined to create the

flaky layers. The good news is these are easily frozen after baking so you can always have some
in your freezer.
Filling
½ cup diced dried black mushrooms, soaked in hot water for
30 minutes, stems discarded
1 cup diced char siu
½ cup diced dried shrimp, soaked in hot water
½ cup diced water chestnuts
½ cup diced bamboo shoots
¼cup grated raw
¼ cup chopped green onions
¼ cup chopped Chinese parsley
1 teaspoon soy sauce
1 teaspoon sugar
1 teaspoon sesame oil
½ teaspoon salt
In a wok or skillet, combine filling ingredients on medium heat
and cook until all ingredients are heated, about 5 minutes.
Check that turnip is cooked. Drain if there is excess liquid.
Divide the mixture into 16 servings (approximately 2
tablespoons) and set aside.
Dough #1
1 cup all-purpose flour
½ cup shortening
Blend Dough #1 separately, divide into 16 equal parts and set
aside.
Dough #2
2 cups all-purpose flour
¾ cup water
¼ cup shortening
2 tablespoons sugar
Blend Dough #2 separately, divide into 16 equal parts and set
aside.
Take one piece of Dough #1 and combine into one piece of
Dough #2, wrapping Dough #2 around Dough #1 into a ball. It
doesn’t have to be perfect. Between two pieces of parchment
paper or plastic wrap, use a small rolling pin and roll the ball
into a long narrow strip. Don’t worry about irregularities in the
color of the blended dough. Beginning at one narrow end, roll
the incorporated dough strip into a narrow tight log. Curl one
end of the log under the dough and the other end of the log

on top of the dough into an off-centered ball. Repeat until all the dough is incorporated in 16
off-centered balls.
Assembly
1 large egg, beaten
Red food coloring
Preheat oven to 375°F. Roll each dough ball between parchment or plastic wrap into a flat
round disk about ¼-inch thick. Shape your hand as if you’re holding a tall glass and place the
disk flat in the crook of your thumb and index finger. Indent a divot without puncturing the disk.
Fill the divot with about 2 tablespoons of filling. Gently form the edges of the dough to create a
bag with a flat bottom without breaking any part of the dough. Flip the pastry over to lay flat on
a parchment-lined cookie sheet so the crimping is not visible and a nice smooth bulb appears.
Using a pastry brush, paint the top of the “ball” with beaten egg, let dry for about 15 minutes
so the red food coloring does not bleed. In the center of each pastry, dot once with red food
coloring using the end of a round, wooden chopstick.
Bake at 375°F for 15 minutes. Rotate the cookie sheet and bake 15 more minutes or until
golden brown. Cool for 5 minutes before serving at room temperature. Serve with Chinese
mustard and soy sauce or red chili paste and soy sauce.
These are easily frozen individually in foil or plastic wrap. Defrost and bake at 300°F for 20
minutes to refresh. Do not use a microwave as the texture will not be flaky.

THIS MONTH IN HISTORY
May 8, 1927—St. Francis Hospital is dedicated in Liliha.
May 10, 1898—The first motion picture in Hawai‘i is filmed by
Edison photographers on their way through Honolulu.
May 13, 1908—Congress approves $3.1 million for a naval
station at Pearl Harbor.
May 18, 1899—The Board of
Education abolishes fees for
attending public schools in the
Hawaiian Islands.
May 20, 1858—Prince Albert Edward Kauikeaouli, son of King
Kamehameha IV and Queen Emma, is born.
May 22, 1846—The first steam vessel to come to Hawai‘i, the
British side wheel steamer Cormorant, arrives.

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 have a catalog mailed
to you.

