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Aloha & Comosta Molokai,

As most of you may know, I succeeded Peter Nicholas as 
President and CEO of Molokai Properties Limited (Molokai 
Ranch) in November 2011. I am grateful for Peter’s 10 years of 
dedicated service to Molokai Ranch and his consideration of the 
people of Molokai throughout his career here.

My small connection to Molokai started with my grandparents, 
Nicanor and Flora Rumbaoa, who were recruited from Bacarra, Ilocos Norte, Philippines, to work for 
Del Monte Pineapple in Kualapuu. I attended pre-school on Molokai, and after moving with my 
parents to Kalihi Valley on Oahu, I spent summer vacations on Molokai until the sixth grade. The 
house my grandparents rented was next to the post office, in Kualapuu, with the big mango tree in the 
front and the shared laundry shed in the back. We had a neighbor, a Portuguese man and his young 
son, who managed the market. I never got to know his son; if anyone knows them, please pass along 
my Aloha and my desire to meet them.

I learned to ride my bicycle along Farrington Avenue’s frontage road, and how to drive a car in the 
pineapple fields. I remember bringing dinner to my grandfather as he was tilling the fields for the next 
cycle of pineapple planting, going to the east end shoreline and harvesting limu, picking “parriah” 
leaves and fruit for dinner and going to my grandparents’ community garden plot next to the high 
school. I attended the Catholic Church in Kualapuu that is now closed. Such wonderful Molokai 
memories!

A product of Hawaii’s public schools, I attended Kalihi Elementary and Dole Intermediate before 
spending the last three years of high school at Saint Louis, during which time I also worked at the Dole 
Cannery to help my mom pay for tuition. After graduation, I attended Bradley University in Peoria, 
Illinois, where I majored in Civil Engineering. My mom was so proud when she attended my 
graduation in the Winter of 1983, but she was also freezing and couldn’t wait to get back.
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With the hope of eventually moving back to Hawaii, I started my professional career as an 
environmental engineer at a consulting firm in Northern California. While there, I met a girl but it 
wasn’t enough to keep me from pursuing a better job in southern California. A couple of years later, I 
was able to convince this girl, Carolyn, to marry me, and she eventually moved south after our 
wedding. We now have two teenage children. Hannah graduated this year from Kaiser High School 
and will be attending New York University in the fall, and Mitchell will be entering his sophomore year 
at Kaiser.

In 2005, I had an opportunity to move back home, and I spent the last six years working for Castle & 
Cooke Resorts, with direct responsibility on Lanai. Today, I live on Oahu, but come to Molokai as often 
as possible. I am very excited and humbled to work for Molokai Ranch. Our greatest asset is the great 
people we have working for us.

I’ve been fortunate to meet many of you in the community and look forward to reaching out to others 
as we pursue our new vision for Molokai Ranch, which has more commonalities than differences with 
the community. The overarching vision is to utilize our isolation, clean air, pristine environment, 
Hawaiian culture and history, the aloha of the Molokai people and many other traits to create a 
“Molokai Ranch” or “Molokai” brand that helps the island economically and improves our lifestyle.

I’ve been impressed with the can-do spirit of Molokai and inspired by its ambitious, akamai, 
entrepreneurial, hard working and kind people. Together, I am confident we can make Molokai the 
envy of the State.

As some of you may be already aware, the basis of Molokai Ranch’s new vision is nothing new. It is 
based on the following four pillars:
• Animal Husbandry
• Passive and Active Farming
• Renewable Energy
• Green/Eco Friendly Improvements
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The first pillar, Animal Husbandry, really goes back to the island’s -- and Molokai Ranch’s -- heritage and 
ranching roots. With an under-utilized slaughterhouse and acres of agricultural zoned land, this is an area 
where Molokai Ranch can have an immediate positive impact. We 
will work together with local ranchers to raise quality calves 
rather than shipping them off-island. Grass-fed beef 
would be sold to the local stores, with the rest shipped to 
Oahu for sale and consumption. We will look at 
expanding the operation to pigs, and toward this end, 
hosted a public workshop last month with experts from 
the University of Hawaii about low-impact pig farms. I look 
forward to expanding on our second pillar in the next newsletter.

Mahalo to everyone I have already met and who have welcomed me so warmly. I hope to meet many more 
of you soon. Yes, there will be challenges and perhaps even some disappointments as we move forward, but 
we will not be discouraged at Molokai Ranch. I recognize that we won’t be able to please everyone, but I 
promise that I will listen and if there is any way we can come together on certain issues, I will certainly try. 
If we can’t agree, I just ask that we focus on what we can do together. I’m optimistic about what the future 
holds for all of us.

Mahalo and Mabuhay,

Clay R. Rumbaoa

In Our Next Newsletter...

We want to hear from you!  What would you 
like to see addressed in next quarter’s 
newsletter?  
Let us know by contacting Nancy Schmicker, 
Project Manager by 
phone: 534-9509, 
email: nschmicker@molokairanch.com , or 
post:  Nancy Schmicker, Molokai Ranch
! 1003 Bishop Street, Suite 1170
! Honolulu, HI 96813 

Contacting the Ranch

Maunaloa Office Number: 552-2444

Water: Rex Kamakana, Sonny Reyes
Land: Dathan Bicoy, Raymond Hiro
Billing: Kalak Bicoy, Malia Kino

To schedule hunting on Molokai Ranch land, 
contact Joey Joao at 336-0095 for schedule, 
availability and procedures.

mailto:nschmicker@molokairanch.com
mailto:nschmicker@molokairanch.com
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Our Employees
Conrad Aquino

Reynaldo Artieda

Dathan Bicoy

Kalak Bicoy

Rebecca Bumatay

Lindsey Crivello

William Davis

Elaine Hammond

Raymond Hiro

Bernard Juario

Rex Kamakana

Malia Kino

Marshall Racine

Sonny Reyes

Clay Rumbaoa

Nancy Schmicker

Tanya Sing-Chow

By Nancy Schmicker                                                                                                                                                             
! Molokai Ranch recently sponsored a free workshop about building odorless, waterless piggeries 
featuring Mike DuPont, a University of Hawaii College of Tropical Agriculture and Human Resources (UH 
CTAHR) livestock extension agent, along with natural farming teachers Joe McGinn and Kim Chang.  The 
crowd of  20 aspiring natural farmers learned about building piggeries using natural farming techniques, 
incorporating indigenous micro organisms, natural ventilation, solar positioning for cooling and drying, 
and a maintenance-free green waste bedding system.  The result is a waterless piggery that reduces flies 
and odors and all but eliminates the need for manure handling.   

Over the course of three days, workshop attendees learned how to create key inputs for an odorless, 
waterless piggery; many of the ingredients are items and resources available on Molokai, mostly in our 
backyards.  After allowing them to ferment or compost over a few days, the  inputs are strategically placed 
in the pig pens and will continuously function to control waste and odor.  DuPont, McGinn and Chang also 
reviewed optimal building designs for a piggery and pig pens.

A piggery implementing these techniques was recently 
constructed just outside of Hilo, Hawaii, the first of its 
kind in the United States.  “When Molokai Ranch 
learned about this new technique, we were quick to 
recognize its value for Molokai, where small scale 
piggeries could provide food for families and additional 
income through selling of excess production,” said Clay 
Rumbaoa, CEO of Molokai Ranch.  “We wanted to give 
our farmers a chance to learn from Mike, Joe and Kim, 
so they can create these sustainable, cost-effective 
piggeries.”

Added DuPont, “The workshop was a success with the 
community. This type of piggery is the only 
system in the county that can answer the concerns 
of EPA, Coastal Zone Management, and The 
Clean Water Act, and be in compliance with the 
new farm bill since it addresses all pollution 
concerns associated with air, water, soil, and 
vector nuisance.  As one producer said, ‘I wish we 
had this system thirty years ago; it is so simple 
and easy and we have everything we need right 
here on Molokai.’”

For more information on natural farming 
techniques, please contact Molokai Ranch at our 
main office or Mike DuPont at UH CTAHR.

Kim Chang (CTAHR) and William Davis (MPL) at 
the odorless, waterless piggery workshop in June. 
Photo credit: Joe McGinn, Hawaii Natural Farming
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