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

Please help us congratulate Sergio Garcia who is “Employee of the Month” for
December 2016. Sergio’s supervisor, Rodney Kellison, cannot praise Sergio enough.
Rodney says Sergio “has a great personality and gets along with everyone.  Besides
working hard and getting the job done, he strives to help anyone in the department.”
Sergio has been with Affiliated since December 2009, starting as an Order Selector for
Perishable, and then moved to a Loader position.  Sergio now serves as a Forklift
Operator in the Perishable Receiving Department. 

Sergio received his Employee of the Month plaque along with sincere appreciation for a
job well-done from our President and CEO, Randy Arceneaux.  Sergio will receive 250
bonus points... Continued on page 6....
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#476 Ranch Market - Clayton, NM

In the evening hours of November 10th, 2016, C & H Liquor and Ranch Market held
“The Holiday Food & Wine Experience” event, at the Civic Center in Clayton, NM. The
Hall was filled with over 100 different fine wines, holiday spirits, rich cheeses, savory
meats and decadent desserts. 

There were over 100 people in attendance and everyone had a great time indulging in
the scrumptious samples. Ranch Market’s cheese and holiday items were the talk of the
town the next morning. They donated $1,000 to the Clayton Rotary Club to help with their
“Ending Kid’s Hunger” campaign.

Brian Moore, owner of Ranch Market stated “The event was quite a feat to hold as we
had to learn a great deal beforehand about New Mexico’s liquor laws. Once that was
accomplished we were finally able to put on the event. Adam Wolfe, Manager of Ranch
Market, did a great job putting this on, and we thank him for all his help!”

Wishing all, a Merry Christmas from the folks at Ranch Market!

Courtesy of
Brian Moore,

Ranch 
Market
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AFI’s Tony Nguyen “RefrigiWear’s Warehouseman of the Year 2016”

Congratulations!

2016
L to R: Mark Cupp, Regional Sales Director for RefrigiWear presents Tony Nguyen,

Forklift Operator / RefrigiWear’s Warehouseman of the Year 2016, with a jacket.
Robert Strite, Freezer Supervisor presents Tony

Nguyen with a commemorative plaque.
Congratulation to Tony Nguyen, the
“RefrigiWear’s Warehouseman of 
the Year for 2016”. Tony is a forklift
operator in the Freezer Dept. under
the direction of Robert Strite,
Freezer Supervisor.  Tony has been
with Affiliated Foods since October 
2009.

Tony’s job includes, putaways; 
unloading new product in the 
Receiving Dept. and putting the

product up into inventory. He also
does letdowns; which is pulling
product from inventory placing the
product into pick slots where prod-
uct is then selected for loading on
the trucks to our retailers. He does
SMOV’s (moving pallets from slot to
slot) throughout the day. When
needed, he also is an order selector.
His numbers include an average of
about 28 pallets per hour with a

standard percentage of 130%...Now
that is awesome!

Tony also has a great attitude
when it comes to helping out. You
can see why he was nominated, and
then received “RefrigiWear’s
Warehouseman of the Year for
2016”. 

There are 24 award winners who
were selected from hundreds of
nominations based on their leader-

ship, productivity, ingenuity and atti-
tude. In addition, there are 4
Lifetime Achievement Winners who
have displayed model leadership
and tireless effort through decades
of service. RefrigiWear will show-
case the 24 Warehousemen of the
Year along with the 4 Lifetime
Achievement recipients on the com-
pany’s website and in the 2016
RefrigiWear Calendar.

Tony,
Courtesy of Robert Strite / Freezer



4

Affiliated Foods IT Department - Technology Refresh

The IT Dept. Introduces, Earnest Mitchell

Technology Refresh refers to the
adoption of newer technology to
meet changing needs or to mitigate
the risk of obsolescence of existing
technology.  Executive leadership
has created a technology vision to
lead and meet changing technology
needs and to lower the risk that
older technology creates both at the
warehouse and at retail.

Over the last year we have imple-
mented new order entry solutions
using the Apple iPod as the vehicle
to help deliver, to the independent,

more information
when an order is col-
lected and placed at
the store.  By adopt-
ing newer technology
we are now able to
provide item informa-
tion at the store aisle
by pushing our item
catalog to the device.
An independent gro-
cer now has the abili-
ty to interact with our

database to manage retail pricing by
viewing current retail prices, TPR
prices, and deals or promotions
while walking the store.  If you cur-
rently are not taking advantage of
this technology please contact Kevin
Fortenberry in IT Operations to
make arrangements to participate.

Completion of the online retail mem-
ber website has also been updated
and refreshed.  The IT department
has leveraged technology that
wasn’t available when we built the
first retail website back in 2003.

Conversion of our members to the
new website is close to 80% com-
plete.  There are many new features
that have been added to this site
and there is ongoing development to
make this a site that is meaningful
and useful to our independent gro-
cer.  If you have not been contacted
or have questions about this solution
please reach out to Linda Ward; she
will be able to get you connected
and give you a tour of the new web-
site.

Future projects are also set for cal-
endar year 2017.  With the new
recordkeeping requirements for
retailers that grind raw beef products
a new app is being built that will be
used on the iPod to help with
recordkeeping and compliance. For
information on this project please
contact Russell Fontenot or Jim
Price in the AFI Meat Department.

Other technology projects specific to
our warehouse on the wholesale
side of the business are underway;

they will mitigate risk of older tech-
nology in the following:  Retail
Pricing Support Software; Master
Item, Vendor, Store Management
Software; and Forecast / Demand
Procurement Software.

With all the forces that an independ-
ent grocer faces daily, AFI is com-
mitted to helping our retail member-
ship be competitive by providing the
best technology available, in a fis-
cally responsible way so we all can
win on Main Street.

Happy Holidays from the AFI
Information Technology team.

Courtesy of Andy Halencak; 
IT Development Manager

Earnest Mitchell / MaaS360

The Newest Member of the IT Family is Earnest Mitchell.
Earnest’s primary duties are to manage the iPod devices
and the MDM (Mobile Device Management) software. We
are blessed to have Earnest on our staff and his knowledge
of Apple devices and the MDM software. He has been in IT
for 10 years and has an Associate’s degree in Computer
Information Management. He is from Amarillo, married to
Elaine for 11 years and has 3 daughters, Brianna, Monica
and Gaby. He is grateful for the warm welcome into the AFI
family and glad to be part of the IT Team. Any questions
regarding the iPod, Earnest is your man.

Courtesy of Kevin Fortenberry / Operations Manager
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Plains Dairy Thanksgiving Celebration

Courtesy of Darlene Rogers
Plains Dairy

“Magnificent Job” and congratulations to Michael Waff. He
is our newest “New Employee of the Month” for
December 2016!

Michael works in the Sanitation Department under the
supervision of Kyle Keller. He began with AFI on August
10th of this year.

Kyle said, “Michael comes to work with a smile on his
face everyday and is ready to work! Every task big or
small, Michael takes it on and handles business. I enjoy
his attitude with his co-workers, and our company alike.
He produces no excuses, only results. He has been a
wonderful asset to the team and we are lucky to have
him.” Thank you Michael!

Spotlight on the Warehouse

Mic h ae lM i c h a e l

Ma gn i f i c e n tMagn i f i c en t
Jo b !J o b !

Courtesy of Cynthia Mauricio, Warehouse Administrative Assistant 

Congratulations, to Doug Monroe;
Warehouse Supervisor for 35 Years of
Service to Plains Dairy. Doug was pre-
sented a plaque by Joe Holland; Sales
Manager.

Pictured above L to R: Colby
Butcher, Production Maintenance
Director, was joined by Steve
Lowrey and Laurie Petrey,
Representatives of Red Diamond
Tea, Sara Myers, Quality Control
Regulating Director and all the
great folks at Plains Dairy as they
all gathered to share in a savory
Thanksgiving Meal.

Plains Dairy and all their Staff wish
you and your families a very Merry
and Blessed Christmas Season!

Congratulations, to David Bell; Warehouse for
5 Years of Service to Plains Dairy. L to R:
Mark Bell, Warehouse Supervisor; David Bell /
Warehouse and Colby Butcher, Production
Maintenance Director.  

Congratulations!Congratulations!
35 Years of Service

Congratulations!Congratulations!
5 Years of Service

Don’t forget the MILK For Santa!Don’t forget the MILK For Santa!Michael Waff
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along with a $35 gift certificate for apparel from the Employee Portal.  In addition, he chose two $25
gift certificates from 7 Bar and Grill and will have a special parking space for the month of December.

Sergio is married to Yadira and they share 2 sons; Sergio, Jr., age 7, and Diego, age 5.  The family
enjoys spending time together dining out and shopping at the mall.  In warmer weather, they enjoy
cooking out.  They have 2 dogs, a Labrador and a Chihuahua.  Sergio’s favorite movie is
“Tombstone” and his favorite food is seafood.  The most influential people in Sergio’s life have been
his mom and dad.  They taught him responsibility and showed him how important it is to work hard
and take care of his family so he can be “Super Dad” to his kids.  Sergio plans to make his career
working for AFI.  Affiliated appreciates all you do Sergio; and wishes to congratulation you on this
achievement!

Congratulations to the following December Employee of the Month nominees for their hard work!
Susan Appel, Julia De Santiago, Ashley Molina and Robert Rodarte.

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
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.

December 2016 Above and Beyond…

HBC Qualified: Ashley Romero, Amy Lillback, Rashell Stroope and Bridgett Martinez

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

Funny!

Employee of the Month
December - Sergio Garcia 

Above Above && beyond December beyond December 20162016

Why is it
always cold at 
Christmas...

Because it is 
Decembrrrrrrr!

Merry
Christmas
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Bakery / Deli News
“Merry Christmas from the
Bakery and Deli”

Wow, it is hard to believe this year is
almost gone. With that being said
we will wrap the year up with some
of the busiest and hectic days of the
year.  In the Deli it’s a perfect time
to merchandise cheeses, meats,
and party trays that are easily
accessed for people off to their
office or Christmas parties.  Towards
the end of the month, make sure
you are stocked up on meats and
cheeses, a lot of people like to have
sandwiches on Christmas Eve, or as
a snack before dinner is ready.

Bakeries need to make sure they
have plenty of sweet goods and
cupcakes made up for school par-
ties.  It might also be a good idea to
merchandise cookies by the
dairy/milk dept. for Santa’s Milk and
Cookies.  

Croissants and dinner rolls should
also be bumped up to accommodate
parties and dinners.
As much as we would like to take
time and enjoy the Christmas
Holidays, we are so consumed with
the hustle and bustle it makes it nice

when we go grocery shopping, that
those quick sell items are easily
accessible. 

Make sure that all your Christmas
merchandise is out and on the table
for people to purchase by December
16, at the latest.  Save your winter
items for after Christmas, that will
be able to fill the shelves thru New
Year’s.  Since sales should be up
the week of Christmas it might be a
good idea to go ahead and order
your Valentine’s picks and sprinkles
from Deco-Pac, to get a jump start
for next year.

From my family to yours, we hope
you have a Merry Christmas and a
Happy New Year!!!

Carroll Beeler

“Merry Christmas”

As we get ready to finish up the
year let’s make sure that we push
our party trays, these trays are
available in our warehouse and
come in 12, 16, and 18 inch sizes,
make flyer’s, posters and show our

customers that we can customize
any kind of party tray that they want.
You can create Sandwich, Meat,
Cheese, Meat and Cheese, Veggie,
Fruit, Chicken Wing, Taquito, and
Tamale Trays. Tamales sell very well
around the Holidays so make sure
you have plenty on hand, they come
in frozen so you can keep them in
your freezer and just pull out what
you need. Also keep in mind that
Tamales can be sold cold or hot, if
you sell them cold, they are food
stamp eligible and can be sold by
the each, half dozen, or dozen.
Salads and all your Desserts do
very well but do even better if you
use your suggestive selling skills.

Happy Holidays to all of you and
your Families and Thank You for
everything you do, see you in 2017!

Bobby Pena

“Tis the season”

That’s right December is here and
this is the season for celebrating our
gift giving traditions for our fellow
Man and most important the Birth of
our LORD Jesus Christ.  

So let’s make sure we have plenty
of Christmas colors in our bakeries.
Also, the month December comes
with a lot of celebrations. Y nou
have to make sure that we have
designated different places through-
out your stores to make sure you
are taking advantage of every sales
opportunity.

There will be plenty of parties
throughout the month of December,
in the schools, work place, and at
homes with friends, families and
coworkers. We need to be ready
with plenty of cookies, cupcakes for
school parties. Plenty of Christmas
bunt cakes, fudge, divinity and
peanut brittle for office parties.
Plenty of dinner rolls, pies and fruit
cake for the Christmas dinners.

I would like to wish everyone Happy
Holiday Season, once again we
have come to the end of another
wonderful year and I hope that
everyone has had a healthy and
prosperous year.

Happy New Year to all our
customers. 

Mario Martinez                
Bobby Pena / Deli Specialist,

rpena@afiama.com; Carroll Beeler /
B/D Specialist, beeler@afiama.com;
Mario Martinez / Bakery Specialist,
mmartinez@afiama.com
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Check out “Support Our Troops” ...troopssupport.com...For all links to help our troops at home and abroad...Thanks!

Instant Rice Pudding with Raisins

A Note of Thanks!

1401 Farmers Avenue
Amarillo, TX  79118

806-372-3851

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

•     1 c. Shurfine Instant Rice
•     2-1/2 c. Shurfine 2% Milk (divided)
•     ¼ t. Shurfine Salt
•     ½ c. Shurfine Sugar
•     ¼ c. Shurfine Raisins (optional)
•     2 Shurfine Eggs, slightly beaten
•     ½ t. Shurfine Vanilla Extract
•     ½ t. Shurfine Ground Cinnamon

1. In a medium saucepan, combine rice, two cups of
milk, salt, sugar and raisins.

2. Bring to a rolling boil, stirring constantly.
3. Reduce heat and simmer for 10 minutes, stirring occasionally.
4. Mix eggs with remaining ½ cup of milk in a separate container.
5. Slowly add egg mixture to hot milk mixture, stirring vigorously

with a fork.
6. Cook over medium heat until thickened.
7. Add vanilla and cinnamon.
8. Cool for ten minutes and serve warm.

Share the comfort of a family favorite and make some
memories tonight, with the delightful flavors of

a classic old fashioned dessert...

To all who wear our country’s uniform this Christmas.
May God bless and keep you and your’s safe. 


