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A Dictionary of the Hawaiian Language
Historic Restaurants of Cincinnati
South Sea Dreams around the cocktail bar - on the trail of the forgotten Tiki cult of
the Fifties. One of the most bizarre chapters of American Pop Culture awaits
rediscovery.

W.A.R.
Memphis is equal parts music and food--the products of a community marked with
grit and resiliency. The city's blues and soul music have lifted spirits, while
barbecue has been a serious business ever since pork first entered the culinary
landscape of Memphis with Spanish explorer Hernando de Soto, who brought the
New World its first herd of pigs. Succulent pulled pork and ribs have become part
of the fabric of life in the River City, and today they are cooked up in kitchens
ranging from the internationally acclaimed, like Corky's, to the humblest of
roadside dives. Told through the history of its barbecue is the story of the city of
Memphis, from legendary joints like Leonard's Barbecue, where Elvis Presley
hosted private parties, to lesser-known places like William's Bar-B-Q in the West
Memphis, Arkansas neighborhood where wild, late-night blues juke joints served as
a red-light district across the river from Beale Street in the 1950s and '60s. Sink
your teeth into this rich history chock-full of interviews and insights from the city's
finest pitmasters and 'cue gurus who continue the long tradition of creating art
with meat and flame.

Aloha Kitchen
Explore the history of food and foodways in the Great Black Swamp region of Ohio.
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Native Use of Fish in Hawaii
A collection of true crime stories from the Ohio city, with photos included. In
Historic Columbus Crimes, a father-daughter research team looks back at sixteen
tales of murder, mystery, and mayhem culled from city history, both the distant
and the more recent past. There’s the rock star slain by a troubled fan; the drag
queen slashed to death by a would-be ninja; the writer who died acting out the plot
of his next book; the minister’s wife incinerated in the parsonage furnace; and a
couple of serial killers who outdid the Son of Sam. Also covered are a gunfight at
Broad and High, grave-robbing medical students, and the bloodiest day in FBI
history. Includes photos and illustrations

Classic Restaurants of Youngstown
For more than 150 years, F&R Lazarus & Company was the heart of downtown
Columbus. Headed by the "first family of American retailing"? with an eye for flair
and a devotion to the customer, this uniquely midwestern institution won the
hearts and minds of a community. Look to Lazarus draws on the memories of those
who worked and shopped in this grand emporium to tell the unlikely story of a love
affair between a city and a store. It was a love affair born of the solemn promise
"You can always take it back to Lazarus, no questions asked."?

Tiki Pop
Eat Like Walt, explores the lore of each land, beginning with Main Street, U.S.A., an
homage to Walt's childhood home of Marceline, Missouri, to Tomorrowland, set in
futuristic 1986, a year Disney would not live long enough to see. Although
Disneyland opened in 1955, its culinary history dates back to 1923 when Walt
Disney first arrived in Hollywood. Walt was a simple eater yet a big dreamer. By
1934, four years before his first feature film, Snow White and the Seven Dwarfs,
would be released, Mickey Mouse had made him famous enough to have a recipe
published in Better Homes & Gardens magazine. Ask fans what Walt's favorite food
was and most will say, "Chili." Chili has a cult status at Disneyland. People want to
eat what Walt ate, the way he ate, where he ate it.

Logos from Japan
60 recipes inspired by the history of tiki as well as the modern revival that's
putting a fresh spin on tropical tiki drinks--all simplified for the home bartender
from cocktail authority PUNCH. Tiki is the dream of escape, a tropical vacation
complete with warm ocean water, island music, and beachside dinners. Kicking
back with a tiki cocktail may be the epitome of easy living, but ironically, tiki drinks
are among the hardest to make, often requiring eight or more ingredients. Now
Easy Tiki is here to solve that problem! Easy Tiki examines the modern tiki revival
offering sixty transporting recipes that re-jigger the classics with minimal
ingredients while still maintaining the delicious balance, spices, and stunning
garnishes that define tiki cocktails. Drinks include classics such as the
Beachcomber's Gold and Fog Cutter and modern cocktails such as Elusive Dreams
and Paradise Lost.Easy Tikialso includes an overview of the origins of the tiki
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genre, from Don the Beachcomber and the mid-century tiki craze to Trader Vic's
and beyond. With Easy Tikiit's easier than ever before to sit back with a Mai Tai or
Pearl Diver and enjoy the island life--wherever you are.

Trader Vic's Tiki Party!
In the years leading up to the Civil War, Ohio had more African American
settlements than any other state. Owing to a common border with several slave
states, it became a destination for people of color seeking to separate themselves
from slavery. Despite these communities having populations that sometimes
numbered in the hundreds, little is known about most of them, and by the
beginning of the twentieth century, nearly all had lost their ethnic identities as the
original settlers died off and their descendants moved away. Save for scattered
cemeteries and an occasional house or church, they have all but been erased from
Ohio's landscape. Father-daughter coauthors David Meyers and Elise Meyers
Walker piece together the stories of more than forty of these black settlements.

97 Orchard
A colorful portrait of the charismatic and idiosyncratic leader of Guns n' Roses
follows the turbulent life and career of Axl Rose, from his youth and the beginnings
of the rock band, to their rise to success, to the substance abuse and infighting
that led to his split from the other original band members. 50,000 first printing.

Bucket List Bars
Inspired by Florida's famed Mai-Kai restaurant, Bill Sapp and Lee Henry opened the
Kahiki Supper Club in 1961. They set out simply to build a nice Polynesian
restaurant and ended up establishing the most magnificent one of them all.
Patrons lined up for hours to see the celebrities who dined there--everyone from
Betty White to Raymond Burr. Outside, two giant Easter Island heads with flames
spouting from their topknots stood guard while customers dined in a faux tribal
village with thatched huts, palm trees and a towering fireplace moai. One wall
featured aquariums of exotic fish and another had windows overlooking a tropical
rainforest with periodic thunderstorms. For nearly forty years, the Kahiki was the
undisputed center of tiki culture.

Inside the Ohio Penitentiary
Arthur Godfrey's voice was once the most recognized in America. At one time, he
was on radio and television sixteen hours a week with three different top-ten
shows and was responsible for 12 percent of CBS's annual revenues. His popular
and gentle persona masked, however, a fiery temper that eventually toppled him
from superstar status. This talented and influential broadcasting pioneer has never
before been the subject of a book-length biography. This chronicle of a unique
entertainer and salesman offers an analysis of a defining era in broadcasting and
provides a clear lesson about the pitfalls of fame and success.

Arthur Godfrey
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In 1956, a few brash young men created the Mai-Kai Restaurant and bar in Fort
Lauderdale, Florida, by poaching key staff from Don the Beachcomber's, a
Polynesian-themed Chicago restaurant. The Mai-Kai became the playground of
celebrities and playboys, and the beautiful women working there used it as a
jumping-off point for adventure and fame. Through first-hand stories and more
than 400 images, this book documents the history, allure, and enduring legacy of
the mid-twentieth-century Tiki era. Focusing on the period 1955 to 1971, it is the
story of how the Mai-Kai and its iconic elements came to exist, and the men and
women who shaped it and went on to shape the world. Now listed on the National
Register of Historic Places, Mai-Kai is the only place on earth that still serves the
Rum Rhapsodies that kicked off that indulgent era.

Ohio's Black Hand Syndicate: The Birth of Organized Crime in
America
The tiki volcano is erupting all over again, and now Trader Vic’s, the legendary
purveyor of Polynesian food, drinks, and fantasy, wants to help us bring it all home.
Step behind the bar and into the kitchen at Trader Vic’s and learn how to create
the kind of tiki magic that made “the Trader” famous. It’s all here: recipes for 95 of
the restaurant’s best-loved tropical cocktails and after-dinner drinks along with
more than 35 party-friendly recipes for pupus, tidbits, finger food, entrées, and
desserts—all adapted from the past and present menus of Trader Vic’s. Dozens of
tips and ideas for inexpensive, easy tiki decorating and entertaining at home are
included, as is a guide to the basics of bartending equipment and techniques.
Whether it’s a blowout tiki party for friends or a spontaneous occasion to dust off
the shaker, this book brings favorite concoctions from Trader Vic’s into your home.
An entertaining guide from Trader Vic’s restaurant including 130 recipes for
cocktails, pupus, finger food, entrées, and desserts. A follow-up to the popular THE
GREAT TIKI DRINK BOOK. Trader Vic’s has 21 company-owned and franchised
restaurants around the world—from Emeryville, California; to Berlin, Germany; and
Osaka, Japan. Cocktail recipes include the Samoan Fog Cutter, the Tiki Puka Puka,
Scorpion, the Kamaiina, and The Original Mai Tai, invented by Trader Vic himself in
1944. Appetizer recipes include crowd-pleasing pan-Asian small plates and nibbles,
like Crispy Prawns, Cha Siu Pork, Ahi Tuna Poke, and Key Lime Chiffon Tartlets.
Throw a rocking tiki party using the decorating, music-selection, bar-stocking, and
menu-planning tips found here.

James A. Rhodes
The Art of Tiki is a passionate study of the Tiki idol as an art form. For the first
time, contemporary Tiki art is united and presented equally with what inspired it,
original mid-century Polynesian pop. Author Sven Kirsten combines his first-hand
experiences in exploring the birth of Tiki style with his intimate knowledge of the
Tiki Revival, painting a vivid, visually arresting portrait of a unique, always new art
genre. The Art of Tiki is published in conjunction with the 20th Anniversary Tiki Art
Exhibition at La luz de Jesus Gallery in Los Angeles.

Lost Restaurants of Central Ohio and Columbus
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Double Shot of the Disney College Program. Two girls from Colorado spend a year
in the College Program at Walt Disney World, balancing pixie dust with reality
bites, as they spin magic for guests in the parks, but can't talk their roommates
into keeping the apartment clean.

Historic Restaurants of Washington, D.C.
Kahiki Supper Club
Mad Men has captured the imaginations of millions of viewers, winning fifteen
golden globes and four Emmys. Perhaps more than the gorgeously stylized visuals
and impeccably re-created history, it's the show's richly drawn characters
stumbling through their personal and professional lives that get under our skin and
keep us invested. In Mad Men on the Couch, Dr. Stephanie Newman analyzes the
show's primary characters through the lens of modern psychology. Lending her
trained professional eye, she poses and expertly answers pressing questions such
as: Why does Don constantly sabotage himself? Why is Betty such a cold mother
and desperately unhappy housewife? (Hint: It's not just because her "people are
Nordic.") Why does Pete prevail in adversity when Roger crumbles? Why is Peggy
able to rise profesionally in the male jungle of Madison Avenue when Joan can't?
Can these characters ever really change? With critical commentary that is both
entertaining and insightful, Mad Men on the Couch will provide viewers with a
unique persepctive on the show.

Mad Men on the Couch
Memphis Barbecue
The 2nd edition of Tiki Road Trip has been completely updated, expanded, and
globalized. The best—and only—guide to Polynesian pop culture, written by Tiki
expert and urban archaeologist James Teitelbaum, now contains even more listings
and reviews of Tiki bars and Polynesian restaurants, even more photographs, and
even more drink recipes. The International listings have been expanded as well,
and the Hawaiian glossary is much more comprehensive. All in all, the second
edition of Tiki Road Trip is a superior refinement of what was already an
indispensable book for followers of the ever-growing Tiki movement. From Tiki
godfathers Don the Beachcomber and Trader Vic to classic Exotica favorites Martin
Denny and Les Baxter to contemporary Tiki artists Shag and Bosko, this resource
covers everything Tiki in prose that is witty, entertaining, and essential for anyone
who has ever stepped up to a bar, glanced up at the pufferfish hanging from the
ceiling, and ordered a Singapore Sling. In addition to the exhaustive listings,
recipes for classic Tiki cocktails, a glossary of Tiki terms, and resources for buying
Tiki goods and artifacts are also included. Reminiscences of famous points of
interest that have closed are provided for the completist, for historical perspective,
and for those seeking information on the current status of a favorite Tiki site which
may have closed. So slip on your grass skirt or Aloha shirt, because Tiki Road Trip
is going to take you on a tour of the Tiki universe that will make waves from the
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shores of Rapa Nui to the beaches of Oahu!

Smuggler's Cove
Find your way to the most historic saloons, pubs, and dives of America. These are
the watering holes that shaped our nation and created our country. Find the
favorite spots of our Founding Fathers, the places where the most well-known
celebrities could relax, and the joints that most wouldn’t walk into without a
bodyguard. For each bar, you will get a complete history taken directly from the
owners and bartenders. You’ll find out what to expect when you go today. You’ll
get advice on what drinks and food to order. And we’ll even share insider’s tips so
you won’t stand out like a tourist. You’ll also get instant access to brief online
documentaries made for each bar so you’ll know before going exactly what to
expect, what to order, and who to talk to. Bucket List Bars is the definitive guide to
the historic saloons, pubs, and dives of America. Also Included: • QR Code-Linked
Documentary Video of Each Bar—A First of its Kind for Guidebooks • QR CodeLinked Videos of Their Signature Drinks So You Know What to Order • Nearby
Distractions in the Area To Make Each Visit Complete • Other Notable Bars Nearby
To Visit If You Have the Time Featuring: Austin Boston Area Chicago Denver El Paso
area Las Vegas Los Angeles New York City Philadelphia San Antonio San Francisco
Tucson Area -- This book provides travel-guide like information to business
travelers, history buffs and drinking culture enthusiasts. My partner and I have
spent the last year traveling the country filming, photographic and documenting
almost 50 historic bars from New York to Los Angeles, from 1673 to 1968. We've
not only written about these, but also created brief documentaries of each that
showcases them in their historic context, provides an assessment of food, drink,
decor, etc, and interviews the bartenders and owners. Each chapter will include QR
codes linking the reader to these videos that they can watch on their mobile device
for free. This will be the first book in a multi-book series based on the same theme.

Lost Restaurants of Columbus, Ohio
From remote diners to downtown political havens, the restaurants of central Ohio
satisfied palates for generations. In the era of Sunday drives before interstates,
fabulous family-owned restaurants were the highlight of the trip. Sample the
epicurean empires established by Greek, Italian, German and Chinese families.
Recall the secrets of Surly Girl's chandelier, the delicious recipes handed down by
chefs and the location of Flippo the Clown's former jazz hideaway. Following their
previous book, Lost Restaurants of Columbus, authors Christine Hayes and Doug
Motz deliver a second helping of unforgettable establishments that cemented
central Ohio's reputation for good food and fun. That includes eighteen destination
eateries in fifteen surrounding towns.

Polynesian Family System in Ka-U Hawaii
Cincinnati is the home to food inventions, rivalries and restaurants that stand the
test of time. The Queen City boasts the invention of both Cincinnati chili and
goetta. Mecklenburg Gardens, Arnold's, Izzy's and Scotti's have all operated for
over a century. The French restaurant Maisonette was the epitome of fine dining,
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and Wong Yie's Famous Restaurant took Chinese cuisine from street fare to an
exotic experience. Busken Bakery and Frisch's vied for Cincinnati pumpkin pie
supremacy by taking digs at each other through billboards and redecorating a Big
Boy statue in Busken attire. Author Dann Woellert explores the most iconic
eateries, the German influence on Queen City food and what makes dining so
unique in Cincinnati.

A Culinary History of the Great Black Swamp
From Maui native and popular food blogger Alana Kysar, this gorgeous cookbook of
85 fresh and sunny recipes reflects the major cultures that have influenced local
Hawaiʻi food over time: Native Hawaiian, Chinese, Japanese, Portuguese, Korean,
Filipino, and Western. In Aloha Kitchen, Alana Kysar takes you into the homes,
restaurants, and farms of Hawaiʻi, exploring the cultural and agricultural influences
that have made dishes like plate lunch and poke crave-worthy culinary sensations
with locals and mainlanders alike. Interweaving regional history, local knowledge,
and the aloha spirit, Kysar introduces local Hawaiʻi staples like saimin, loco moco,
shave ice, and shoyu chicken, tracing their geographic origin and history on the
islands. As a Maui native, Kysar's roots inform deep insights on Hawaiʻi's
multiethnic culture and food history. In Aloha Kitchen, she shares recipes that
Hawaiʻi locals have made their own, blending cultural influences to arrive at the
rich tradition of local Hawaiʻi cuisine. With transporting photography, accessible
recipes, and engaging writing, Kysar paints an intimate and enlightening portrait of
Hawaiʻi and its cultural heritage.

Ohio Tiki
"This standard work of reference continues offering the happy blend of grammar
and lexicon." --American Reference Books Annual For many years, Hawaiian
Dictionary has been the definitive and authoritative work on the Hawaiian
language. Now this indispensible reference volume has been enlarged and
completely revised. More than 3,000 new entries have been added to the HawaiianEnglish section, bringing the total number of entries to almost 30,000 and making
it the largest and most complete of any Polynesian dictionary. This new edition is
more than a dictionary. Containing folklore, poetry, and ethnology, it will benefit
Hawaiian studies for years to come.

A Short Synopsis of the Most Essential Points in Hawaiian
Grammar
"Tiki cocktails are drenched in lore and legend, harking back to their invention as
escapist fantasies for depression-era Americans. This book is rich with stories of tiki
history, how drinks were invented and stolen, secret recipes and how they were
decoded, Caribbean journeys and South Pacific shipwrecks, Hollywood scandals,
and midcentury American dreams. Martin Cate is considered one of the foremost
experts in the world not only of tiki, but also rum, and here he provides a complete
primer to the various styles of rum-their history, uses, and most delicious
applications-to round out this utterly unique, wickedly fun cocktail collection."
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Historic Black Settlements of Ohio
While today, foodies flock to the flavors of Logan Circle and the H Street corridor,
Washington's first true restaurants opened around 1830. Waves of immigrants
introduced a global mix of ingredients to the capital's eager palates by opening
eateries like the venerable China Doll Gourmet and Cleveland Park's Roma
Restaurant. By the twentieth century, the array of dishes to tempt hungry
residents was astounding. Diners could have tea at Garfinckel's Greenbrier or lunch
at local favorites such as Little Tavern Diner or Ben's Chili Bowl. For an elegant
evening, fine restaurants like Rive Gauche and the Monocle satisfied the most
sophisticated gastronome. With careful research and choice recipes, "Streets of
Washington" blogger John DeFerrari chronicles the culinary and social history of
the capital through its restaurants, tasting his way from the lavish Gilded Age
dining halls of the Willard Hotel to the Hot Shoppe's triple-decker Mighty Mo.

Lost Tea Rooms of Downtown Cincinnati
This book provides a lot of information on the importance of fishing in ancient
Hawaiian society. It includes drawings of fish with both Hawaiian and scientific
names.

California Tiki: A History of Polynesian Idols, Pineapple
Cocktails and Coconut Palm Trees
Remember the favorites from Youngstown, Ohio in classic restaurants such as the
MVR and the Boulevard, and other eateries that reflect a diverse and
entrepreneurial history. In Youngstown, Ohio take a tour of restaurants like the
MVR and the Boulevard, which continue to reflect Youngstown's ethnic diversity
and tenacious entrepreneurial spirit, as well as establishments like Overture, which
offer a promise of urban renewal from a refurbished downtown. And raise your
glass to the best-laid tables of a bygone era, from the Mural Room to the 20th
Century.

Eat Like Walt
As "animal factories" go, the Ohio Penitentiary was one of the worst. For 150 years,
it housed some of the most dangerous criminals in the United States, including
murderers, madmen and mobsters. Peer in on America's first vampire, accused of
sucking his victims' blood five years before Bram Stoker's fictional villain was even
born; peek into the cage of the original Prison Demon; and witness the daring
escape of John Hunt Morgan's band of Confederate prisoners. Uncover the full
extent of mayhem and madness locked away in one of history's most notorious
maximum-security prisons.

The Art of Tiki
Hula girls, palm trees and Tiki gods beckoned Ohioans of the 1950s and ’60s as
tropical hot spots sprang up in suburban neighborhoods and concrete jungles alike.
The Kon Tiki restaurants of Cleveland and Cincinnati slung rum cocktails to patrons
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eager for escape to a South Seas paradise. Visitors to the famed Kahiki Supper
Club of Columbus, the Tropics in Dayton and Toledo’s Aku-Aku could spot
celebrities swaying to the exotic sounds of steel guitars and native percussion.
Venturing a step beyond restaurants and bars, others decked out theaters, bowling
alleys and even a McDonald’s in sultry island décor. Join author and Tiki veteran
Jeff Chenault on an excursion into a bygone era when the South Pacific came to
Ohio.

Mai-Kai
It was a different time. Ladies wore gloves, hats and nice attire to luncheons at the
Woman’s Exchange. Shillito’s provided a cosmopolitan environment for its patrons,
while Mullane’s was the perfect place to sip and socialize. The popular Good
Morning Show radio program hosted by charming Bob Braun, and later Nick
Clooney, was broadcast from McAlpin’s Tea Room. Women gathered at Pogue’s
and Mabley & Carew tea rooms to celebrate birthdays, as well as wedding and
baby showers, over dainty tea sandwiches. Author Cynthia Kuhn Beischel brings
the Queen City’s bygone downtown tea rooms back to life and shares more than
one hundred beloved recipes.

Historic Columbus Crimes
Two Girls and a Mouse Tale
Ohio’s capital city has long had a vibrant restaurant culture that included German
immigrants, High Street eateries and the fads of the times. Gertrude Stein and
Alice B. Toklas wrote their thanks for a great meal at the Maramor. Yankees star
Tommy Henrich held his customers spellbound with stories in his Diamond Room.
Mama Marzetti dropped William Oxley Thompson’s birthday cake and swept it back
up off the floor. Join authors Doug Motz and Christine Hayes as they explore the
stories of Woody Hayes’s Jai Lai, manhole cover menus and bathtub décor at Water
Works, as well as many other lost and beloved restaurants.

Look to Lazarus
After World War II, suburbs proliferated around California cities as returning
soldiers traded in their uniforms for business suits. After-hours leisure activities
took on an island-themed sensuality that bloomed from a new fascination with
Polynesia and Hawaii. Movies and television shows filmed in Malibu and Burbank
urged viewers to escape everyday life with the likes of Gidget and Hawaiian Eye.
Restaurants like Don the Beachcomber and Trader Vic's sprang up to answer the
demand for wild cocktails and even wilder décor. The culture--a strange
hodgepodge of idols, torches, lush greenery and colorful drinks--beckoned men
and women to lose themselves in exotic music and surf tunes. Authors Jason
Henderson and Adam Foshko explore the state's midcentury fascination with all
things Tiki.

Hawaiian Dictionary
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In 97 Orchard, Jane Ziegelman explores the culinary life that was the heart and
soul of New York's Lower East Side around the turn of the twentieth century—a city
within a city, where Germans, Irish, Italians, and Eastern European Jews attempted
to forge a new life. Through the experiences of five families, all of them residents
of 97 Orchard Street, Ziegelman takes readers on a vivid and unforgettable tour,
from impossibly cramped tenement apartments, down dimly lit stairwells, beyond
the front stoops where housewives congregated, and out into the hubbub of the
dirty, teeming streets. Ziegelman shows how immigrant cooks brought their
ingenuity to the daily task of feeding their families, preserving traditions from
home but always ready to improvise. 97 Orchard lays bare the roots of our
collective culinary heritage.

Easy Tiki
Tahiti Nui
This classic book on Hawaiian families and culture is an essential text for anyone
interested in pre-American Hawaii. The Polynesian Family System in Ka-'U, Hawai'i
is a collaboration of the distinguished scholars Dr. Mary Puku and Dr. E.S. Craighill
Handy. It provides us with this fascinating review of traditional Hawaiian life.
Manners and customs relating to birth, death, marriage, sexual practices, religious
beliefs, and family relationship are all clearly described. The main sources of
information were elderly Hawaiian informants of then remote Kacu district of the
island of Hawaii. This Hawaiian history and culture book provides professional
scholars and laymen a like with an unrivaled picture of traditional Hawaiian
society. Based on original work in the field with living Hawaiians, it combines
research into the literature by two authors of unusual qualifications with field work
conducted under unique circumstances. This edition will be welcomed by
librarians, anthropologists, and indeed all who have a serious interest in Polynesian
life.

The Book of Tiki
Cult of kitsch: The art and history of the Tiki phenomenon Tiki culture at its height
was a manifestation of exotic visions of island culture inspired by the tales of
American soldiers stationed in the South Pacific during World War II: trees loaded
with exotic fruits, sleepy lagoons, white-sand beaches, and gorgeous people
wearing grass skirts as they danced half-naked during all-night orgies of food and
music. Americans embraced these visions and incorporated fantasy into reality:
mid-century fashion, popular music, eating and drinking, and even architecture
were influenced by the Tiki trend. With unfettered enthusiasm--ignoring scholarly
authenticity and political correctness--American artisans molded the Tiki into their
own image, creating a mid-century pop culture genre that was forgotten until the
2000s, when urban archeologist Sven Kirsten wrested the figure of the Tiki from
obscurity with his pioneering TASCHEN books "The Book of Tiki "and" Tiki Modern."
This book traces the development of Tiki as romantic vision and kitschy cultural
appropriation, from its earliest beginnings when James Cook "discovered" the
Pacific Islands in the second half of the 18th century to Herman Melville's South
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Sea adventure stories like "Moby Dick" and Gauguin's exuberant, exotic paintings
to the jungle fantasies of the Hollywood dream factory. Published in connection
with an exhibition at the prestigious Musee du quai Branly in Paris, "Tiki Pop" the
culmination of Sven Kirsten's research efforts. With his widely lauded visual style,
the author places venerable ancient godheads next to their Polynesian pop
counterparts. With hundreds of previously unpublished images, the story of Tiki the
20th-century pop icon unfolds from its earliest beginnings to its spectacular
downfall in the dawning awareness of the Western world's colonial misdeeds.

Tiki Road Trip
Tahiti Nui is an account of the survival of a Polynesian society in the face of
successive settlements of missionaries, traders, and administrators. Beginning with
the first explorers and Captain Cook's scientific observations at Point Venus, Dr.
Newbury has separated the various strands interwoven in the fabric of Tahitian
society, tracing their development and showing how they interacted at successive
stages. Missionaries and foreign traders, administrators and Polynesians, planters
and immigrant Chinese have all contributed to the distinctive flavor of French
Polynesia, with Tahiti and Tahitians becoming increasingly dominant, not just as
the focus of the French administration in Pape'ete, but in the social networks and
trading patterns that have evolved.
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