
 
July 1, 2022 

 
Welcome again to BOOKBEAT, a monthly newsletter about Hawai‘i books focusing on Mutual 
Publishing titles.  
 
It’s officially summer and July 4th is just around the corner. What does summer in Hawai‘i mean 
to you? We think of… 
 

Underwater Adventures—For first-time 
snorkelers, take a copy of our waterproof pocket 
guide, Reef Fish Hawai‘i with you so you can 
identify all the amazing fish you see. For 
adventurous divers, A Field Guide to Black Water 
Diving will introduce you to the luminescent 
world of night time diving. 
 

 
 
 
 
Exploring Hawai‘i’s hiking trails—Learn more 
about the islands’ natural world filled with 
fascinating flora and gain a new appreciation 
for Hawai‘i’s diverse collection of plants from 
mauka to makai—hit the trails with A Guide to 
Hawai‘i’s Coastal Plants and A Hiker’s Guide 
to Trailside Plants in Hawai‘i.  
 
 
 
 



Relaxing on the beach 
with a book. Enjoy 
some spine-tingling 
ghost stories with 
Obake, kick back and 
learn more about 
entertainer Hilo Hattie, 
or engross yourself in 
the fascinating stories 
in Maui A History.  

 
 
Family get-togethers. After your morning adventure either snorkeling 
or hiking, followed by a quiet afternoon on the beach reading, it’s 
time for summer’s backyard potluck and Hawai‘i’s ‘Ohana Cookbook 
will help you prepare the best dish there. 
 
 
 
 
 
 

 

FEATURED BOOKS 
On sale the month of July. 
 
These two books provide some light, entertaining, summer reading for the beach, lānai, boat, 
hammock—you name it. Keep them in your guest bedroom for visitors from out of town, or 
keep it in your beach bag for when you find some quiet time to read.  
 



Famous Vistors to Hawai‘i 
by Walter Dudley and Pete Hendricks 
6 x 9 in, 144 pp, softcover, $12.95 
ON SALE $7.99 
 
Over the past two centuries, the Hawaiian Islands have been 
visited by millions of people. Some of these visitors would 
become famous as authors, actors, aviators, and musicians. 
Others were already famous and came to Hawai‘i seeking 
respite from celebrity. All would find their lives changed by 
Hawai‘i, and many would leave an impact on the Islands. 
 
The characters chosen for this work were carefully selected as 

those best known and most interesting in their impact worldwide, and include the following: 
David Douglas, Mark Twain, Robert Louis Stephenson, Thomas Edison, Sun Yat-sen, Jack 
London, Charles Lindbergh, Amelia Earhart, Shirley Temple, General George Patton, Arthur 
Godfrey, Buster Crabb, Bing Crosby, Lawrence Rockefeller, Elvis Presley, and George Harrison. 
Though they were all famous at one time or another, many of their experiences in the Islands 
are little known and contribute greatly to their Hawai‘i stories. The book also points out places 
that were visited or by these famous people and spots where artifacts related to them are 
located. 
 

The Hawai‘i Bathroom Book 
by John Stephens 
4.96 x 7.48, 376 pp, softcover, $12.95 
ON SALE $7.99 
 
We all enjoy light reading to pass the time in waiting rooms, to 
relax, or to help us fall asleep. 
 
Here is Hawai‘i’s first-ever collection of over 200 flash pieces 
served in consumable bites. They will amuse, educate, and 
entertain and they don’t require deep thinking. There is 
something for all tastes with a vast array of subjects, compiled 
from many sources. 
 
Included are short sayings, anecdotes, little-known facts and historical stories that will broaden 
your understanding and knowledge of Hawai‘i. 
 
Sit back and enjoy your wait reading about ghosts, Pele, shaved ice, World War II, paniolo, 
baseball, island geography, night marchers, Kona nightingales, parrotfish, Barking Sands, early 
Honolulu luau, and much, much more. 



NEW BOOK AVAILABLE NOW! 
 

Author Cheryl Soon will lead a discussion on her book at da Shop in Kaimukī on August 6  
at 2 pm followed by a book signing. Don’t miss this entertaining and informative event 

 
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! 
 

  



WHAT WE’RE WORKING ON 
Available early Fall 
 
Sam Choy’s ‘Ulu Cookbook 
6 x 9, 192 pages, hardcover, wire-o binding, retail $21.95 
 
Chef Sam Choy had his first bite of ‘ulu as a child growing 
up in Lā‘ie, on O‘ahu’s North Shore, in a neighborhood 
where everyone had a breadfruit tree in their yard.  
 
Sam learned methods of preparing ‘ulu from both family 
and neighbors who originated from all over the Pacific, 
bringing to Hawai‘i their cherished traditions. This 
upbringing permeates his entire professional career. 
 
Sam Choy’s ‘Ulu Cookbook is a rare recipe collection 
devoted to a truly Hawaiian and Polynesian staple. The 
recipes are Sam’s own, from friends, and the Hawai‘i ‘Ulu 
Cooperative, who partnered in creating this book. Gay Wong, who felt passionately about ‘ulu’s 
health values, pioneered with Sam the idea of an entire book devoted to what she considered 
was a wonder food. The book comes at an ideal time for home cooks now that the Hawai‘i ‘Ulu 
Cooperative has helped to increase supply and make frozen, recipe-ready ‘ulu available 
throughout the islands and even by mail order.  
 
The recipes are both traditional and contemporary: ‘Ulu chips with a multitude of dips to 
accompany them. Salads that pair ‘ulu with other island favorites like hō‘i‘o (fern shoots). Soups 
made substantial and creamy through the magic of ‘ulu. Burgers, croquettes, and more—
including a host of desserts. 
  



FEATURED RECIPE 
 
Having a family get-together this summer? Whether it’s 
in the backyard, at the beach, or in the park, this recipe 
and more from Hawai‘i’s ‘Ohana Cookbook: From Our 
Family to Yours will bring smiles to their faces.  
 

Beef Tomato 
Submitted by Cassandra Aoki 
 
My late mother-in-law, Fumiko Aoki, taught me to cook 
Asian-style food. This was the first recipe she taught me 
and it is a favorite of my father-in-law’s, Wilfred. She 
would sometimes make it for potlucks when all of her 
four kids, their spouses and children got together for a 
weekly family dinner on Saturdays or Sundays back in the 
1970s. Now, my husband Alan Hadama, my daughters, 

Danielle and Chelsea, and my seven grandchildren enjoy this dish when we have a family 
reunion. 
 

 
 
Serves 4 to 5 
 
Marinade: 
1 tablespoon cornstarch 
2 tablespoons shoyu 
1 teaspoon sugar 
1 teaspoon sherry or whiskey 



½ to ¾ pound tender beef, diagonally sliced against grain 
¼ cup vegetable oil, divided use 
1 half-inch slice ginger, slightly crushed 
1 to 1½ cups cubed onions 
1 to 1½ cups cubed green bell peppers 
1 to 1½ cups sliced celery 
1 to 1½ cups tomatoes, cut in quarters 
 
Gravy: 
½ teaspoon salt 
1 tablespoon cornstarch 
½ cup water 
2 tablespoons shoyu 
2 teaspoons sugar 
½ teaspoon garlic salt, optional 
 
Combine marinade ingredients pour over beef. Let soak 10 to 15 minutes. 
 
Place a 3-quart sauté pan, skillet, or wok over medium-high heat. Add a small amount of oil and 
add ginger. Add beef and stir-fry until medium rare. Remove from pan. 
 
Add more oil and stir-fry onions, bell peppers and celery. When half done, mix in tomatoes and 
beef. Cook 2 to 3 minutes. 
 
Combine gravy ingredients in measuring cup. Move beef and vegetables to side of pan, turn 
heat to high and add gravy mixture. Bring to boil 1 to 2 minutes, stirring constantly. If gravy 
becomes too thick, gradually stir in 1/4 to 1/2 cup water. Quickly fold beef and vegetables into 
gravy and cook 1 to 2 minutes more. Serve hot with white or brown rice. 
 

  



THIS MONTH IN HISTORY 
 

July 1879—The first artesian wells are drilled by James 
Campbell on the ‘Ewa Plain. 
 
July 2, 1856—The Pacific Commercial Advertiser begins 
publication. 
 
July 7, 1912—Duke 
Kahanamoku sets a 
world record for the 

100-meter dash in swimming at the Stockholm Olympic 
trials. 
 
July 13, 1957—Moloka‘i’s first air terminal is dedicated. 
 
July 19, 1944—The Democratic National Convention 
endorses statehood for Hawai‘i. 
 
July 27, 1934—President Roosevelt dedicates Ala Moana 
Park. The portal is named Roosevelt Gate in his honor. 
 
 

 

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.  


