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Randy Arceneaux, President and CEO of Affiliated Foods presents
the “Employee of the Month” plaque to Jessica Aldaco 

Congratulations, Jessica! Jessica has worked for AFI for 3 ½ years.  She began as a
temporary employee and has worked her way up to a night team leader for Perishable
Inventory Control.  Great job, Jessica!  Her supervisor, Mike Opitz, says, “She has a lot
of drive and ambition to lead the night crews.  She works hard and is always doing extra
work.”

Jessica has a special interest in photography and loves taking pictures of her family.
She has 4 children:  Ricco who is 14 years old, Alina & Ruben, 11 year old twins and
Alyssa who is 8 years old.  She enjoys spending her spare time with her family going
to the park and to the movies.  Jessica’s favorite food is Italian and she especially likes
Chicken Alfredo.  

Continued on page 6....
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#529 Schwartz food store - Goldthwaite, TX...1956 - 2016

food store

Shopping at home has a broad
impact on your community you have
chosen to live in and enjoy. Buying
at home supports the local mer-
chants that supports all the commu-
nity activities such as, schools,
churches, youth activities, and fund
raisers for many groups and organi-
zation. Local merchants support the
community by paying local, state
and federal taxes on their business
property, inventory and profits as
well as utilities that fund our schools
that educate our children. These
taxes also fund our city and county 

for payroll and expenses that keep
up our infrastructures and provide
protection for everyone through the
sheriff dept. fire dept. and EMS.
Most of our merchants not only pay
taxes on the business, but their
homes and many have other proper-
ty in the county paying multiple
times versus just owning a home. 

I know not everything is available
here, but all the merchants have
available to them much more than
they are able to stock. Give the mer-
chants an opportunity to order things
you are looking for and it will be

here in two or three days.  If you
need supplies for community events
or fundraisers give local merchants
a chance to get it for you and in
most cases it will be at a lower cost.
Every dollar spent in the community
will be spent 7 times, money spent
out of town is gone forever and does
not help the community you love to
live in.

Some people think they can save a
lot of money shopping out of town.

A trip to Brownwood will cost you
about $35 in vehicle expense to
make a round trip not counting two
hours or more of your time, going to
Killeen or farther will cost you $60 or
more. You would have to buy a lot to
save any money not counting sup-
porting THEIR community not yours. 

Shopping at home first and as much
as you can could lead to many other
benefits. As merchant’s sales go up
in many cases more employees
might be needed, or increasing pay
for the current employees or benefits
creating more dollars to be spent in
town. Also as profits increase some
business could expand and offer
more selections or services.
Supporting the community could
also lead to new business coming in
and increasing merchandise and

services available making us even
stronger and self-supporting.

Local business provides jobs for our
teenagers giving them their first
opportunity to work for the public to
earn money and learn skills and
experiences that will be with them
the rest of their lives.
Small business account for 75% of
total sales and provide 63% of all
jobs available in the nation and con-
tribute 250% more to fundraisers
and charitable causes in their com-
munities than corporations. 

Most of our business are family
owned and operated by individuals
that have invested everything they
have to start the business in hopes
in making a living for themselves
and their families along with their
employees. There are no guaran-
tees at the end of the week that it
will happen.

We have a great community here
filled with good people that love the
safe, quiet lifestyle we all enjoy. 

Shopping at home FIRST will
ensure that we can maintain this
life and even make it better and
stronger for all of us.

David Schwartz 

Congratulations on 60 years of continued excellence, Schwartz food store,               
Goldthwaite, TX serving their community proudly!   
The Schwartz Family: Danny, Carolyn and David    

An Editorial...

Congratulations!

Dr. Seuss
“The more that you read, the more things you will know. 

The more that you learn, the more places you’ll go.”
Dr. Seuss
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Plains Dairy 4th of July Cookout

Affiliated Foods, Inc. 2016 Service Awards 
5 Years
Anthony Alfred
Beatriz Bedoy
Steven Branson
Abelardo Cantu
Nelli Criqui
Christopher Davis
David Diaz Jr.
Bobby Edgmon
Francisco Flores
Eddie Gonzales
Eliezar Gonzalez
Peter Green
Jonathan Henderson
Paul Jones
Kimberly Larson
Veronica Martinez
Eduardo Martinez Bueno
Eli McKibban
Nancy Mendoza
Jordan Mills
Antonio Moralex-Galaviz

Lilli Nino
Jesus Rendon Saucedo
Salvador Rodriguez - PTG
Joe Roybal
Anthony Shaw
Adam Shoels
Rudy Smith
Jennifer Woods
Anthony Young
Randy Zapata
10 Years
Gregory Batee
Darryl Biemer
Salome Carrasco
Esteban Cortez
Eric Espinoza
Denise Fairchild
Christine Flores
Robert Foreman -PTG
Nick Garcia
Nathan Hoelting
Jason Kettler - PTG

William Knight
Charles Lopez
Matthew Lowe - PTG
Adam Marroquin - PTG
Norma Martinez
James McCann - PTG
Steve McNeal - PTG
Jose Medina
Fernando Montenegro
Marvin Myers
J. Urbano Nava-Castillo
Elias Navarrete-Campuzano-PTG
Chrystal Payne
Aurora Pensado
William Price
Robert Robarte
Jimmy Ross
Fredric Smith - PTG
Charles Syms - PTG
Michael Taylor
Linda Thompson
Juan Villela

15 Years
Cruz Chavez - PTG
Pablo Chavez
Debra Croft
Orenthius Donaldson
Johnny Galan
Pete Gallardo - PTG
Deborah Ice
Augustine Luera
Megg Mathis
Steve Paul
Eric Pittman
Juan Ramirez
Jose Reynoso
Maria Sehr
Clyde Sims - PTG
Donnie Thompson
Mark Tinsley - PTG
Jon Vanderford
20 Years
Nabor Castro
William Caudy - PTG

Sherrie Cox
Jeremy Lueb
Ricardo Luna
James Markham
Eric Martinez
Albert Perez
Patti Reynolds
David Roberts - PTG
25 Years
Kirk Collins
William Erwin - PTG
Kevin Fortenberry
Leroy Greene
Presley Herndon
Dewayne Hill
Sheryl Veretto
35 Years
Nona Lea
Diana Ray
Darrell Smith
40 Years
Terry Huseman

Congratulations!
We appreciate
your hard work
and dedication...

Courtesy of Mary Reed,
Plains Dairy

CONGRATULATIONS!CONGRATULATIONS!
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Warehouse Perishable Department

Courtesy of Jimmy Ross / Director of Warehouse Operations, Photos courtesy of Cynthia Maurico / Warehouse Administrative Assistant

Receiving & Shipping Relief Supervisors: Michael Sasueda, 
Jesús Trejo , Ramiro Ramirez ,Tim Marshall, Mario Rodriguez  
and José Fernández Freezer Forks & Order Selectors: Robert Strite, Supervisor; 

Cory Escamilla, Johnny Wilcher, JB Ubshaw, Gerold Sixberry, 
Brandon Villarreal, Keanan Milliagan, Nick Gonzales and  
Adam Munoz, Supervisor

Perishable Shipping Order Selectors: Edward Butler,
Vincent Chavez, Amor Morales, Jeffrey Williams, Supervisor; 
David Diaz and Noe Posada 

Perishable Shipping &
Receiving Office: Cindy 
Collie and Elizabeth Cortez

Perishable Shipping Order Selectors: Jose Reynoso, 
Supervisor; Miguel Reynoso, Chris Serena, Chad Trevino, 
Adam Ochoa and Khanh Thammavong Oscar Arellanez 

Perishable Shipping Forks: Alejandro Romero ,Pablo Chavez,
Fernando Mendez, José Fernández, Abisai Avilés, Daniel Soria,
Angel Javalera and Brendon Hayworth 

Perishable Receiving Crew: L to R, Front to Back: Sergio Garcia, Jesus 
Garcia Daniel Lopez, Andrew Esquibel, Anthony Pena, Supervisor;  
Amanda Cantu, Marzett Calhoun Ricardo Luna, Jesus Garcia, Clifford 
Branum, Jose Fernandez, Jorge Munoz, Roberto Pena, Matt McCoy, Miguel
Casas, Barry Akin, Allen Luangrath, Scott Arnett, Caine Chavez and Hugo Bravo

Keeping the product
moving in the

Warehouse is our
Perishable Department.
From loading to unload-

ing, to shipping and
receiving of product.
These guys and gals
have you covered.

Congratulations on a 
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2016

It is hard to believe that the year is
over half way gone, with that
being said it’s time to start plan-
ning for the fall months.  The only
big thing in August is “Back to
School”.

Deli’s need to make sure they
bump up production on pre-made
sandwiches and salads to go in
those lunches, for those busy fam-
ilies on the go. 

Bakery might want to bump up
production on cookies for those
back to school parties or PTA
meetings.  Another good thing to
do in the Bakery is bright colored
cupcakes with back to school
picks.  

September 5th is Labor Day, so
this will be the time to clean up on
all of your Red, White, & Blue.
After Labor Day it will be a good
time to inventory your Fall and
Halloween items and see what
you need to order for your cake
and cupcake needs.

Thanks, Carroll Beeler

August means it is
time to go back to
School and Football
season kicks off!

Are you ready for
some football?  You will
be surprise how many
people get excited and
get into the football spir-
it. This is where you
want to decorate your
Deli Departments with
Streamers and colors of
your local high schools.
Make sure your lunch meat and
cheese cases are full and ready
for extra sales. Also keep in mind
that people will start having tail-
gate party ‘s  on the weekend and
here is an opportunity to start
pushing party trays, fried chicken,
salads, sub sandwiches, assorted
sandwiches , and finger foods. 

Make sure that you have plenty of
ready made sandwiches in your
grab and go cases as these will
do very well for back to school
lunches and after school snacks
remember kids eat a lot and Mom
and Dad have to work. Make sure
that every customer that gets near

your department leaves with at
least one more item then what
they came for it is up to you to use
your suggestive selling skills and
get that extra sale. Have fun sup-
porting your favorite football teams
and good luck. 

Thank You,
Bobby Pena 

School is back

I hope everybody had a great
summer, because school is just
around the corner. Let’s get our
bakeries packed with all the good-
ies students will need for school
parties and after school snacks.
We want to make sure we have
plenty of hamburger and hot dog
buns baked fresh every day for 

student lunches. 

Don’t forget fresh baked cookies
and also set a up “free fresh cook-
ie” sample program for the kids,
this also helps lure the customers
into the bakery with the “fresh”
cookie smell being baked.  Also
remember to have plenty of fresh
decorated cakes on display for
back to school parties, birthday
parties and special occasions,
don’t forget to mention to the cus-
tomer that we offer professionally
decorated cakes to their specifica-
tions. 

Good luck to the students and
parent on the new school year and
God Bless.

Thank you, 
Mario Martinez 

Bobby Pena / Deli Specialist
rpena@afiama.com

Carroll Beeler / B/D Specialist
cbeeler@afiama.com

Mario Martinez / Bakery Specialist
mmartinez@afiama.com

Bakery / Deli News 
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At Affiliated Foods, when we hire a new order selector there is a working standard that must be met in the first 60 days of employment.
The Warehouse Management System calculates time for each store order based on Engineered Labor Standard.  This time / standard
must be met at 100% by the first 60 days.  Once the selector achieves 100% of standard and keeps that standard or above, they become
qualified order selectors.  This process helps orders to be pulled in a timely manner.  August 2016 Above and Beyond…

Courtesy of Jimmy Ross / Director of Warehouse Operations, Ralph Telles / Dry Grocery Supervisor, Jeffrey
Williams / Perishable Supervisor and Israel Guajardo / HBC Supervisor  

Perishable Top Pay: Joel Ramos and Kenderick Gonzales Perishable Qualified:
Maliek Yarbrough, Zedekiah Ortega, Devon Langwell, Dalton White, Demar Goodlow,
Johan Guerrero, Jeremiah Rangel and Daniel Montenegro

Above Above && beyond   August beyond   August 20162016

Jessica receiving her Employee of the Month plaque and thanks for a job well
done.  Jessica   receives 250 bonus points to use on the Employee Portal and
a $35 gift certificate for apparel from the Employee Portal.  In addition, she
chose two $25 gift certificates from Buns over Texas and will have a special
parking spot for the month of August.

Her goals/plans for the future are to “grow with AFI.”  Thank you Jessica for
setting such a good example!

Congratulations to the following August Employee of the Month nominees for
their hard work! Uriel Martinez, Jose H. Torres, Susan Appel, Matthew Mungia,
Sarah Purcell, Robert RodarteEmployee of the Month

August - Jessica Aldaco

Back to School - August 2016 - Pencils

Employee of the Month continued....from page 1

Courtesy of Bridget Reimers / HR

1.  You’re reading this right now.
2.  You’re realizing that is a stupid fact.
4.  You didn’t notice I skipped three.
5.  You’re checking it now.
6.  You’re smiling.
7.  You’re still reading it even though it is stupid.
9.  You did not realize I skipped eight. 
10.You’re checking again and smiling that you fell for it 

again.
11. You’re enjoying this.
12. You did not realize there’s only supposed to be ten 

facts.

Most pencils are made out of wood and
graphite. Some really cool pencils made
out of recycled materials notably news-
paper. 

Pencils are made from different woods,
in the U.S. they are mainly made from
California Incense Cedar, as a result of
a shortage of Red Cedar. The California
Incense Cedar can live to be 500 years
old. Imports use a variety of other trees
including rainforest hardwoods. 

About 3.5 billion pencils are made in
the U.S. yearly and about 15-20 billion
pencils worldwide.  15-20 billion is a lot
of pencils!!! 

If you take 15 billion pencils and laying
them end to end they would stretch
from the earth to the moon almost
seven times! 

The number of trees needed depends
on how big the trees are, so this can
vary a lot depending on the tree. The
California Incense Cedar has varying
dimensions but on average is about 60
feet high and 3-4 ft. in diameter. At 60
feet and 3.5 feet in diameter to calcu-
late the available volume of wood.
Using these dimensions, and 15 billion
pencils per year, results in a need for
about 60,000 trees worldwide.

Check out your local Affiliated Foods
Member for all your “Back to School”,
needs…Don’t forget the PENCILS!!

References and excerpts from
www.pristineplanet.com/eco-info/how-
many-trees-are-used-to-make-pencils-
each-year.asp

15 Billion pencils laying end to end
would stretch almost 7 x from the

Earth to the Moon 

60 ft.

T
A
L
L



7

We l l  Done !
We l l  Done !

Ange l i n aAnge l i n a

“Well Done” and congratulations to Angelina Luna, she is
our newest “New Employee of the Month” for August
2016!

Angelina works in the Perishable Inventory Control
Dept., under the supervision of Michael Opitz.  She began
her career with AFI in March of this year. Michael said
about her, “Angelina is a hard worker. She has a lot of
drive to do her job correctly. She always asks questions,
and is sure that I keep informed of all that has happened
on her shift. Angelina loves her job and takes pride in what
she does.”

Thank you, Angelina for the job “Well Done” that you do! 
It’s great to have you on the AFI Team!Courtesy of Cynthia Mauricio / 

Warehouse Administrative Assistant
Angelina Luna

Summertime:  Vacation and Family
Fun

We are in the midst of summer and all
its glory - heat, heat and more heat!  It
is especially important during these
summer months to take special pre-
cautions while we are out enjoying this
time of year.  Here are a few tips to
help keep you and your family safe
during summer activities.

Fast, travel-friendly food for the road
* No matter what your summer activity
is, be sure to pack plenty of water.
*Bananas are a great source of potas-
sium that help guard off muscle
cramps.
*Energy bars can help give you a
quick burst of energy on the trail.
*Fresh fruit is always a good choice.
*Trail mix – you pick your favorite nuts
and dried fruit.

*Beef or turkey jerky is a light-weight,
high-protein snack.

Take a hike!  
Did you know? Dehydration is a lead-
ing cause of injuries while on the trail.
It’s really important to stay hydrated.
Adults need to drink 1 quart of water
or a sports drink every 2 hours.  Kids
can become dehydrated even faster
than adults.  The American College of
Sports Medicine recommends that kids
drink the equivalent of a standard bot-
tle of water (16.9 oz) about 2 hours
before vigorous exercise and continue
to drink while exercising especially in
extreme heat.

1. Start your hike early to avoid the
heat of the midday sun.

2. Wear and reapply sunscreen as
indicated on the package.

3. Wear proper shoes and protective 
gear for the terrain.  Don’t forget 
your hat and sunglasses!

4. Pace activity.  Start activit-
ies slow and pick up the 
pace gradually.

5. Drink more water than 
usual and don’t wait until
you’re thirsty to drink more.
Muscle cramping may be 
an early sign of heat-
related-illness.

6. Each person should carry
some food and a flashlight
in case they are separated
from the group.

7. Wear loose, lightweight, light-
colored clothing.  If you’re hiking at 
altitudes, have additional layers
available, as weather can change.

8. When hiking with others, monitor 
your friends’ and family’s condition
and have someone do the same for
you.

9. Keep your cell phone charged and 
with you.  Stay on defined trails and 
paths.  Know where ranger stations
are located.

10. Seek medical care immediately if 
you or a teammate has symptoms
of heat-related illness.

Heat Exhaustion
•Heavy sweating, •Weakness, •Cold,
pale and clammy skin, •Fast, weak
pulse, •Nausea or vomiting, •fainting

What You Should Do
•Move to a cooler location, •Lie down
and loosen your clothing, •Apply cool,
wet cloths to as much of your body as
possible, •Sip water, •If you have vomit-
ing and it continues, seek medical atten-
tion immediately

Heat Stroke
•High body temperature (above 103°),
•Hot, red, dry or moist skin, •Rapid and
strong pulse, •Possible unconscious-
ness, 

What You Should Do
• Call 911 immediately – This is an emer-
gency, •Move the person to a cooler
environment, •Reduce the persons’ body
temperature with wet cloths or even a
bath, •Do NOT give fluids

Have a blessed and safe summer.
Safety and preparedness can save
your life or the life of a loved one.....
Source: Healthy You from UMR
(July Edition)

Courtesy of Bridget Reimers / HR

Summertime Activities and Tips

Back to SchoolSpotlight on the Warehouse

*Be aware of poisonous
reptiles and insects and
watch where you step!
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Courtesy of Val Clawson /
DeJarnett and Western Family

www.westernfamily.com

“THANK YOU” to all who have contributed to the success of the Newsletter”!  A special
thanks to Dale Thompson, Kevin Fortenberry and Kim Street for their continued support

and help!  The Affiliated Family News /
Cathy Gallivan / AFINews. 

If you have anything to contribute please e-mail the
“AFI Family News” @ www.afinews@afiama.com

1401 Farmers Avenue
Amarillo, TX  79118

806-372-3851

•    1 pkg. egg roll wrappers (get in cooler section of produce
area)

•    1 whole small red cabbage or ½ large red cabbage
•    1 whole small green cabbage or ½ large green cabbage
•    3-4 carrots, grated
•    2 T. butter
•    1 large ginger root, grated
•    ⅛ c. soy sauce
•    2 small onions, finely chopped
•    1-2 c. high-heat vegetable oil (not olive)

1.   Chop onions and saute in butter in small saucepan until clear, 4-6 min on medium heat.
2.   While onions cook, slice cabbage into thin ¼" slices then slice crosswise.
3.   Start cabbage heating in large skillet. Add soy sauce. Grate carrots and add. Add onions

when they are ready.
4.   Heat cabbage until it is soft, about 20-30 minutes.
5.   While cabbage is cooking, you can chop up additional ingredients but don't add them 

until cabbage is done and drained.                                                                           Serves 30

Homemade Egg Rolls

A Note of Thanks!
National Marshmallow Toasting Day - August 30th, gather around the campfire and enjoy!!!

Hăochī means delicious Chinese

Go AFI!!!

Summer Memories...
“All in all, it was a never-to-be-forgotten summer — one of those summers which come seldom into any life, but leave a rich heritage
of beautiful memories in their going — one of those summers which, in a fortunate combination of delightful weather, delightful friends
and delightful doing, come as near to perfection as anything can come in this world.” ~ L.M. Montgomery, Anne's House of Dreams

http://www.goodreads.com/quotes/tag/summer


