
 
March 7, 2023 

 
Welcome again to BOOKBEAT, a monthly newsletter about Hawai‘i books focusing on Mutual 
Publishing titles.  
 
This year is Marching a long! March brings us Girl’s Day, St. Patrick’s Day, Mardi Gras, Prince 
Kūhiō Day...and March is Women’s History Month!  
 

 

FEATURED MARCH BOOK 
On sale the month of March! 
 
Prince Kūhiō Day is March 26 and honors the life of Prince Jonah Kūhiō Kalaniana‘ole and his 
many accomplishments in service of his people and the Hawaiian Islands. Learn more about 
Prince Kūhiō in Allan Seiden’s book, The Hawaiian Monarchy. 
  

The Hawaiian Monarchy 
by Allan Seiden 
8.5 x 11 in • 152 pp • hardcover • retail $32.95 
ON SALE $19.99 
 
The Hawaiian Monarchy tells the extraordinary story of 
the Hawaiian Kingdom, from its foundations in its ali‘i 
past to its overthrow in 1898. Its eight kings and queens 
reigned over a turbulent century that encompassed the 
Wester discovery of the Islands, clashes between world 
powers, the arrival of the missionaries, the devastating 
effects of foreign diseases, and massive and irrevocable 
cultural transformation. Theirs are personal stories 
powered by the forces of history, rich with intrigue, 
tragedy, and inspiration, played out against a 

background of royal pageantry and splendor. 
 



Deeply researched and richly illustrated, The Hawaiian Monarchy paints a colorful and 
multidimensional picture of life in old Hawai‘i and the nineteenth century, weaving together 
biography, history, and culture to bring Hawai‘i’s royal past to life. A chronology of events, full 
index, and list of major personage are included for ease and reference. 
 

 

SUGGESTED MARCH BOOKS 
 
Here are some suggested March books for you in honor of Women’s History Month. Take the 
time to learn more about the amazing women who have shaped Hawai‘i and support the 
women who continue to effect change for the better.  
 

Women of Old Hawai‘i 
by Maxine Mrantz 
6 x 9, 48 pages, softcover, retail $7.95 
 
Throughout the history of Hawai‘i, women have played a crucial 
role in shaping the government, societal landscape, and future of 
the Islands by leading their people through immense change. 
Women of Old Hawai‘i offers a basic overview of just a handful 
of the outstanding figures whose influence and work are still felt 
today. 
 
Author Maxine Mrantz begins by just scratching the surface of 
what life was like for women in ancient Hawai‘i, explaining the 
importance of genealogy and bloodlines, marriage and children, 
and women’s roles as caregivers, artists, rulers, and lawmakers. 

 
Among the most notable women presented are Queen Ka‘ahumanu, wife of Kamehameha I, 
Chiefess Kapi‘olani, Elizabeth Kīna‘u, Kekāuluohi, Princess Victoria Kamāmalu, Queen Emma, 
Princess Ka‘iulani, and Queen Lili‘uokalani. 
 
Their accomplishments exceed what’s listed here and continue to be seen and felt throughout 
Hawai‘i today—from the laws created, to the buildings erected, to the land preserved, to the 
songs written. Hawai‘i’s presence on the world stage would not have been possible without the 
courage and strength of the women leaders who paved the way forward. 
 
 



Lili‘uokalani: A Royal Album 
by Allan Seiden 
7 x 9, 136 pages, softcover, retail $15.95 
 
This photo album tells her life story. Taking pictures and design 
from Liliuokalani s own photo albums, filled with what were 
called carte de visite…left behind after a social call, or 
exchanged at gatherings, Liliuokalani…A Royal Album follows 
the seventy-nine years of Liliuokalani s eventful life, which 
began in her grandfather s grass-thatched hale and ended in 
Washington Place, her place of refuge in the decades that 
followed her overthrow. 
 
 

Ka‘iulani: Hawai‘i’s Tragic Princess 
by Maxine Mrantz 
6 x 9, 40 pages, softcover, retail $7.95 
 
Ka‘iulani’s story spans the years when Hawaii struggled against 
foreign domination, the monarchy was overthrown, and Hawaii 
became a U.S. territory. It is a dramatic story, full of interest, 
beauty, and pathos, both fascinating as the biography of a singularly 
gifted, beautiful, and wise young woman, and valuable as a chapter 
in the history of the fiftieth state. 
 
 
 

Pilgrimage & Exile: Mother Marianne of Moloka‘i 
by Sister Laurence Hanley, O.S.E. and O.A. Bushnell 
6 x 9, 448 pages, softcover, retail $19.95 
 
The Hawaiian Islands were an independent kingdom when, in 1883, 
Mother Marianne Cope, the provincial of the Franciscan Sisters of 
Syracuse, New York, was asked to send sisters to care for the 
Islands’ sick poor, particularly the victims of Hansen’s disease. She 
answered, “I desire to accept this work in the name of the great 
Saint Francis.” That year, she personally led the first group of six 
sisters to Hawai‘i. 
 
Born in Germany, on January 23, 1838, Cope immigrated with her 
parents to Utica, New York, and in 1862, joined the Franciscan 
sisters in Syracuse, only two years after they were established as an independent branch of the 



Franciscan Sisters of Philadelphia. In 1877, she became the second mother provincial of the 
Syracuse sisterhood. 
 
Mother Marianne never returned to Syracuse; she remained in the Islands for the rest of her 
life. During the first five years, under her guidance, twelve of her sisters cared for adults and 
their female children in Honolulu and Wailuku, Maui. 
 
 

Inspiring Women of Hawai‘i 
by Dr. Loretta Chen  
6 x 9 in • 336 pp • softcover • retail $21.95 
 
There is a saying that women hold up half the sky. This cannot 
be more true than in Hawai‘i whose very creation myth states 
that the very first human created was a woman known as 
La‘ila‘i.  
 
This book is a celebration of inspiring women who have 
contributed to the growth and development of the Aloha State 
determined by their spheres of influence, dedication, and 
commitment to their craft, industries, and the Hawaiian 
community. All of them have demonstrated their ability to rise 

above the ordinary and push the margins as frontier.  
 
Inspiring Women of Hawai‘i presents portraits of Marleen Akau, Puanani Burgess, Christine 
Camp, Shirley Daniel, Leanne Ferrer, Raiatea Helm, Mazie Hirono, Maxine Hong Kingston, 
Isabella Ellaheh Hughes, Kathryn Whang Inouye, Kim Coco Iwamoto, Connie Lau, Lynette Lo 
Tom, Lauren Matsumoto, Mary Philpotts McGrath, Catherine Ngo, Kymberly Marcos Pine, 
Crystal K. Rose, Maya Soetoro-Ng, Jennifer Sabas, Ligaya Stice, Karen Tan, Lois-Ann Yamanaka, 
and Lee Anne Wong. 
 
  



 

WHAT WE’RE WORKING ON 
 

We have a beautiful, highly illustrated book 
coming out in the spring/early summer titled 
Surfing Sisterhood Hawai‘i, written by Honolulu 
Star-Advertiser surf columnist, Mindy 
Pennybacker, that celebrates women surfers in 
Hawai‘i. Not just the pro surfers, but the 
everyday moms, daughters, and aunties who hit 
the waves despite a myriad of obstacles they 
need to overcome like sexist attitudes both on 
the waves and off, limited time and resources, 
and personal anxieties.  
 
Above all, the book is a celebration of the 
freedom these women surfers have created for 
themselves, carving out a space for women on 
waves meant to be shared by both sexes. 
Pennybacker, herself an avid surfer, includes a 

historical look at women who surfed in ancient Hawai‘i, personal stories that shine a light on 
why surfing is so enticing for women, how it’s different than for men, and a brief yet 
comprehensive look at the trailblazing women pro surfers of Hawai‘i who paved the way and 
broke barriers. She also includes tips and advice for beginner surfers and explains surf 
etiquette.  
 
7 x 9 inches (portrait) • 200 pages • softcover • $21.95 
 
 
Are you a fan of science fiction? This new collection of science 
fiction and fantasy short stories set in Hawai‘i by some of the 
islands’ foremost fiction writers will transport you to other 
dimensions and have you think about Hawai‘i in a whole new way. 
‘Ike Pāpālua will be available in May/June. 
 
Twenty-one tales of adventure, magic, beasts, gods, Menehune, 
advanced technology, apocalypse, ghosts, robots, and 
shapeshifters across the Hawaiian Islands. Featuring stories from 
A.A. Attanasio, Gregory Norman Bossert, Alan Brennert, A.M. 
Dellamonica, Tom Gammarino, Darien Gee, Alaya Dawn Johnson, 
Lehua Parker, Rhiannon Rasmussen, and more. 
 



A child is born as the kahuna prophesied, but to a misinterpreted prophesy. A Menehune duo 
plays pranks on tourists in Hāna. A Navy Diver attempts to salvage a wreck off Honolulu and 
finds something else lurking in the deep. After his grandfather passes, a young boy can still hear 
his call—but is it really him or a trickster spirit? Vampires have taken over Hawai‘i, harvesting 
the last remaining humans in concentration camps. An ensign of the Star Union high above the 
Islands must prove worthy of their rank—and lineage.  
 
6 x 9 inches • 336 pages • softcover • $16.95 
 

 

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 RECIPES 
 
Celebrate St. Patrick’s Day with some Irish Soda Bread using this quick-and-easy recipe from 
Muriel Miura’s Home Cooking Hawai‘i-Style. And make some delicious ‘Ulu and Coconut Mochi 
for dessert for (a belated) Girl’s Day from Sam Choy’s ‘Ulu Cookbook. 
 

Irish Soda Bread 
Yield: 1 loaf 
 
1⅔ cups flour 
3 tablespoons sugar 
1 teaspoon baking powder  
½ teaspoon baking soda  
½ teaspoon salt 
½ cup raisins or currants  
2 teaspoons caraway seeds  

1 large egg, beaten 
¾ cup buttermilk 



¼ cup unsalted butter, melted 
 
Combine flour, sugar, baking powder, baking soda, and salt in 
large bowl; whisk together then stir in raisins or currants and 
caraway seeds. In separate bowl, beat together butter- milk and 
butter. Add the liquid mixture to the dry mixture and stir just 
until dry ingredients are moistened. The batter will be stiff but 
sticky. Scrape batter onto baking sheet to form mound 6 to 7 
inches in diameter or scrape into greased loaf pan; spread 
evenly. Using a sharp knife, slash large "X" about 12 inches 
deep into top of batter. Bake at 350°F 25 to 30 minutes on 
baking sheet or 45 to 60 minutes in loaf pan or until golden 
brown. 
 

‘Ulu Coconut Mochi 
Serves 8 
 
Adding ‘ulu to this basic mochi recipe really makes it a winner, 
one that will join your “special everyday” repertoire. 
 
1½ cups coarsely mashed, boiled ripe ‘ulu  
½ cup butter (1 stick), melted 
1 (16-ounce) box mochiko flour 
1 cup sugar 
1½ cups brown sugar, packed 
1½ cans coconut milk (20 ounces) 

3 eggs, beaten 
¼ cup macadamia nuts (or other nuts such as hazelnuts, peanuts,  
¼ cup shredded coconut 
 
Heat oven to 350°F.  
Grease a 9 × 13-inch baking dish very well. 
Melt butter in a saucepan on low heat; set aside to cool. 
Combine mochiko and sugars in a large bowl.  
In a separate bowl, combine coconut milk and eggs. Add to mochiko mixture. Gently fold in 
‘ulu, scooping it in by tablespoon. Pour into prepared pan. Sprinkle the top with nuts and 
coconut. Bake 50 minutes (if it starts to brown too quickly, cover with foil).  
Turn off heat and leave mochi in oven for 30 minutes longer. Serve warm.  
 
Tip: It is easiest to slice mochi with a plastic knife. 
Variation: Add chocolate chips to the topping, or use in place of the nuts and coconut. 
 



PARKING 
 
A QUICK AND IMPORTANT NOTE: The 
parking lot on Center Street, across the 
street from the Franklin Building where 
we are located, now has SIX RESERVED 
spots that you cannot park in—you will 
be towed. Please look out for them and 
do not park in these spots. 
Unfortunately, these are not for 
customers or clients of the building. 
Please park in unreserved stalls only. If 
you think you will need help, call 808-
732-1709 ahead of time and we can bring your purchase out to you or help you find parking. 
  
CURBSIDE PICK UP is still available. Just call us at 808-732-1709 when you’re here and we will 
bring your order out! 
 

 

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.  


