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Randy Arceneaux, CEO and President of Affiliated Foods presents
the “Employee of the Month” plaque to Jesus Trejo.

Congratulations, Jesus!  Jesus has been with Affiliated since March, 2015.  Jesus
began working as an Order Selector in the Freezer and has worked his way up to
being the Lead Trainer/Relief Supervisor in the department. Robert Strite, Supervisor,
tells us that Jesus “has excelled in everything from forklift operator, selector to train-
ing. He is a great addition to the Freezer and we are glad to have him with us.” Robert
believes Jesus to be an exceptional employee.

Jesus is married to Christine and they share two children: Evan, age 12; and Ana,
age 3. The family enjoys going out to eat and visiting with their extended family from
out of town. Jesus loves to spend time fishing with his son, watching movies with
the family, and playing football.       Continued on page 6....
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#1557 Shoppin Baskit - De Leon, TX

Congratulations to Misael Albarran for “10 Years of Service at Plains Dairy.
Pictured… Blake Smith (L), Misael Albarran (M) and Colby Butcher (R).  

What a great “Pumpkin Patch”, ready for the season is Sha Ward,
Produce Manager and Jeff Sproles, Manager of #1557 Shoppin Baskit
in De Leon, TX. What a great way to celebrate and ring in Autumn.

“Trick or Treat”, give me something good to eat!
Check out Shoppin Baskit for all your Halloween needs!

Candy, Candy give me four, Candy, Candy I want more........... 
Crackers, fruit will not do. Give me Candy I want two,

Plains Dairy Announces Award

Congratulations!Congratulations!

A Great Halloween Tip

Courtesy of Darlene Rogers / Plains Dairy

Leave
this by your
door, if you   

plan
to be       

out

...
Let the kids
serve them-
selves......
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“Affiliated Foods Night at the Pumpkin Farm”, October 18th, 2016

Photos courtesy of
Darius Kidd

A great night was had for all at the “Affiliated Foods Night at the Pumpkin Farm”.
Hot dogs, chips and drinks were served. The AFI employees had fun walking thru

the corn maze, zip line ride, hay rides, apple canon game, cow train, mountain
slide, rat roller, jungle jumparoos and pumpkins were for sale...Thanks, to all in

attendance...What a great night to get you into the spirit of Fall!
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The IFDA National Truck Driving Championship 2016

Congratulations!Congratulations!
L to R: Pete Garcia, PTG Driver; Boyd Helton, PTG Driver

and Rick Sims, PTG Safety Manager

The IFDA National Truck Driving Championship was held
September 16th through the 18th at Disney's Epcot Center in

Orlando, Florida. PTG driver's Pete Garcia and Boyd Helton went to
Orlando to represent PTG at the National Championship after

winning 1st place in their divisions at the 2016 PTG Truck Rodeo..
Both drivers did very well in their divisions; Pete Garcia placed 40th

in the 3 axle division, and Boyd Helton placed 20th in the 5 axle
division. 126 driver's from all over the country competed in the

competition. Pete and Boyd made all of us very proud.
Congratulations!!

Courtesy 
of

Rick Sims

Affiliated Foods Retail Support Team....Keep Moving.............

The Retail Support Department is always on the move....... The department consists of people knowl-
edgeable in all aspects of store department operations, presentation, shelf and case layouts, sales

and profits. Retail specialists were instrumental in the opening of a brand new supermarket, assisted
in the remodels and major resets.

Danny Jackson, Director of Retail Support and his Crew: Jeffrey Aguilar, John Bagwell, Christopher
Blackmon, Karen Brown, Thomas Brown, Roger Browning, Nabor Castro, Timothy Cates, Sherrie
Cox, Bobby Edgmon, Brenda Giesler, Jose Gonzales, Kenneth Higdon, Christopher Jones, David

Kaspar, Wendell Ladd, Herb Minton, Clyde Morgan, Chuck Murry, Lillie Nino, Yolanda Ortega, William
Price, Lori Riojas, Rodney Roberson, Gilberto Saldierna Castillo, Robert Scruggs, Teddy Sharp, Brian

Smith, Rodney Thompson, Sheryl Veretto, Lewis Williams and  Rosemary Wossum.
Photos courtesy of Karen Brown / Retail Support
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Fall is here,

Well Fall is here and by now the State
Fair and Carnivals are probably gone
from your area, so now it’s time to get
our departments ready for the holi-
days, and Halloween is right around
the corner “Boo”.  Your holiday survey
should start delivering soon so get
with your store managers and make a
plans to put some displays all around
your store for your Halloween cookies,
cupcakes and cakes.  And also don’t
forget to brighten up your department
with plenty of reds, yellows, orange
and browns, don’t forget to decorate
your cakes with those colors and put
on display.

Make sure you have a program in
place for your French Bread and your
fresh baked cookies to keep your
store smelling delicious.  Don’t forget
our new Sweet P program we now are
offering in our Thaw n Sale products
for your bakery and Deli’s we will con-
tinue to offer most of the same great
items that you are used to having in
your department.  The pink and brown
labels on the Sweet P items will give

your tables a new look, so make sure
you take advantage of these new pro-
gram. 

Don’t forget our tech support group of
Bobby, Carroll and myself that will be
available to help you and your depart-
ment with your holiday needs by sim-
ply calling Jeromy Sellmyer at
Affiliated Foods.  Thank you and God
Bless.  Mario Martinez  

It’s hard to believe October is here
already, this month Columbus Day is
Monday October 10 and Halloween is
Monday October 31st.  Bakeries need
to make sure they have plenty of
cookies, cupcakes, and cakes on 

hand for school parties.  It might be a
good idea to have some items just fall
colors in case the schools do not
allow Halloween type items to the par-
ties.   24 count cupcake cakes are a
great item to do for Halloween as well,
in the shape of pumpkins,
Frankenstein, Ghost, or whatever you
can come up with.  This is also a good
time to make sure the freezers are
nice and tidy, so you can make sure
you have plenty of room to accommo-
date extra items you may bring in for
Thanksgiving. Happy Halloween!
Carroll Beeler

It is Time to Tail Gate...
Football season is now here! Let’s
make sure that our deli Departments
are well stocked and ready for busi-

ness, these are all great days to push
your Pizzas, Fried Chicken,
Sandwiches, and Finger foods.
Halloween is the big thing this month
besides Football. Halloween falls on a
Monday this year so plan ahead and
get ready for Halloween parties on
Friday the 28th, Saturday the 29th and
Sunday the 30th. 

Your customers will be shopping your
departments early before Monday.
Don’t forget to add a little décor to
your Deli and Bakery departments,
let’s make them sparkle and stand out
from the rest of the store. Halloween
can be a lot of fun if you get everyone
involved so get ready and let’s sell
some product. Talk to your Store man-
ager about giving you a little candy so
that you can give to the kids when
they enter your area, you will be sur-
prise to see how this will get you an
extra sale in your department.  Have a
fun Halloween.

Thank You, Bobby Pena

Bakery / Deli News 

Bobby Pena / Deli Specialist, rpena@afiama.com; Carroll Beeler / B/D Specialist, beeler@afiama.com; Mario Martinez / Bakery Specialist, mmartinez@afiama.com

Plains Dairy “Labor Day Cookout”

Photos courtesy of Mindy Eslinger

Courtesy of Mary Reed / Plains Dairy
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Jesus says his favorite foods are Mexican and Thai. His favorite
movie is X-men. Jesus praises his mom and dad for teaching him to
work hard and plan for the future.  

Jesus will receive 250 bonus points along with a $35 gift certificate
for apparel from the Employee Portal. In addition, he chose two $25
gift certificates from Jorge’s Mexican Cantina and will have a special
parking space for the month of October.

In the future, Jesus plans to start college and get a degree in busi-
ness. He wants to buy a small ranch, have a lot of animals, and just
enjoy life!  We wish the best for Jesus and can’t wait to see every-
thing he accomplishes. Thanks for all you do, Jesus! Congratulations
to the following October Employee of the Month nominees for their
hard work!  Susan Appel, Charlee Burgess and Leonardo MaldonadoEmployee of the Month

October - Jesus Trejo

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

Courtesy of Rita Koontz / HR

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 employ-
ment.  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.  

October 2016 Above and Beyond…
Grocery Top Pay:  Obed Marquez, Dondrake Green and Eddie Rodriguez Grocery Qualified: Dylan
Rose, Marcos Vargas, Kevin Lozoya, Juan Reyes, Xavier Arellano and Raymond Luera  HBC
Qualified: Lucia Villeagas and Rebecca Ochoa... 

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

Halloween Humor!

What do you
call two

spiders that 
just got

married?

newly
“webbed”

Above Above && beyond October beyond October 20162016
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“Fantastic Job” and congratulations to Alexa Mauricio, for
a job well done! She is our newest “New Employee of the
Month” for October 2016!

Alexa works in the Non-Food Dept., under the supervi-
sion of James Canales, she is an Order Selector. She
began with AFI on June 8th of this year.
James said, “Alexa is a very hard worker she is always

willing to lend a helping hand. Her hard work and dedica-
tion has payed off, she has come a long way. She comes
in with a smile and always asks if there is anything else
that needs to be done

Thank you, Alexa for doing such a “Fantastic Job!” 
It’s great to have you on the AFI Team!

Alexa Mauricio

Whether you’re goblin or ghoul,
vampire or witch, poor costume
choices—including decorative con-
tact lenses and flammable cos-
tumes—and face paint allergies can
haunt you long after Halloween if
they cause injury.

Enjoy a safe and happy Halloween
by following the “lucky 13” guide-
lines from FDA, the Consumer
Product Safety Commission, and
the Centers for Disease Control and
Prevention:

1. Wear costumes made of fire-retar-
dant materials; look for “flame resist-
ant” on the label. If you make your
costume, use flame-resistant fabrics
such as polyester or nylon.

2. Wear bright, reflective costumes or
add strips of reflective tape so you’ll
be more visible; make sure the cos-
tumes aren’t so long that you’re in
danger of tripping.

3. Wear makeup and hats rather than
masks that can obscure your vision.

4. Test the makeup you plan to use by
putting a small amount on the arm of
the person who will be wearing it a
couple of days in advance. If a rash,
redness, swelling, or other signs of irri-
tation develop where the makeup was
applied, that's a sign of a possible
allergy.

5. Check FDA’s list of color additives
to see if makeup additives are FDA
approved. If they aren’t approved for
their intended use, don’t use it.

6. Don’t wear decorative contact lens-
es unless you have seen an eye care
professional and gotten a proper lens
fitting and instructions for using the
lenses.

Safe Treats

Eating sweet treats is also a big part
of the fun on Halloween. If you’re trick-
or-treating, health and safety experts
say you should remember these tips:

7. Don’t eat candy until it has been
inspected at home.

8. Trick-or-treaters should eat a snack
before heading out, so they won’t be
tempted to nibble on treats that
haven’t been inspected.

9. If your child has a food allergy,
check the label to ensure the allergen
isn’t present. Tell children not to
accept—or eat—anything that isn’t
commercially wrapped.

10. Parents of very young children
should remove any choking hazards
such as gum, peanuts, hard candies,
or small toys.

11. Inspect commercially wrapped
treats for signs of tampering, such as
an unusual appearance or discol-
oration, tiny pinholes, or tears in wrap-
pers. Throw away anything that looks
suspicious.

For partygoers and party throwers,
FDA recommends the following tips
for two seasonal favorites:

12. Look for the warning label to
avoid juice that hasn’t been pasteur-
ized or otherwise processed, especial-
ly packaged juice products that may
have been made on site. When in

doubt, ask! Always ask if you are
unsure if a juice product is pasteurized
or not. Normally, the juice found in
your grocer’s frozen food case, refrig-
erated section, or on the shelf in
boxes, bottles, or cans is pasteurized.

13. Before bobbing for apples—a
favorite Halloween game—reduce the
amount of bacteria that might be on
apples by thoroughly rinsing them
under cool running water. As an added
precaution, use a produce brush to
remove surface dirt.

FDA “Lucky 13” Tips for a Safe Halloween

Spotlight on the Warehouse

Fan t a s t i cFa n t a s t i c
J o b !J o b !

Daylight Saving Time Ends

Sunday,
11-6-16Courtesy of Cynthia Mauricio, Warehouse Administrative Assistant 

Reference www.fda.gov
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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

• 2 cups Shurfine Berried Treasure cereal, divided
• 1 cup Shurfine All-purpose flour
• ½ teaspoon Shurfine Baking powder
• ¼ teaspoon Shurfine Salt
• ½ cup Shurfine Unsalted butter, softened
• ½ cup Shurfine Granulated sugar
• ½ cup Shurfine Brown sugar, packed
• ½ cup Shurfine Peanut butter
• 1 large Egg
• 1 teaspoon Shurfine Vanilla extract

1. Heat oven to 350°F. Line two baking sheets with non-stick cooking spray or parchment 
paper. Set aside.

2. In a resealable plastic bag, crush 1 cup cereal with a rolling pin. Set aside.
3. In a medium bowl, combine flour, baking powder, salt and crushed cereal. Set aside.
4. In a large mixing bowl, use an electric mixer on medium speed to cream together butter,

granulated sugar and brown sugar until fluffy, 5-6 minutes.
5. Add peanut butter, egg and vanilla extract to the butter and sugar mixture. Continue to mix

until well blended.
6. Add in dry mixture and stir until combined.
7. Scoop one inch balls of dough onto lined baking sheets and use the back of a spoon to 

slightly flatten each ball.
8. Top each pressed ball with 3 or 4 pieces of cereal and bake for 10-12 minutes, or until the

cookies are slightly browned.
9. Let cool before serving.
10 .       Tips: Take your time as you let the butter and sugars cream together. It should whip up

and be a fluffy consistency. The more air you introduce into your butter mixture, the softer 
your cookies will be.

Berried Treasure Peanut Butter Cookies

A Note of Thanks!


