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Employee of the Year 2016
Wade Phillips

Jeff Robinson, COO and Vice President with David “Wade” Phillips
Congratulations to David “Wade” Phillips, Affiliated Foods’, “Employee of the Year 2016”.  Wade received the Employee of the
Year, Crystal Award from Jeff Robinson, AFI, COO and Vice President, at a reception where Wade was announced as the winner
on January 20th, 2017. All of AFI’s co-workers and staff were present for the event. All came to share cake, refreshments,
congratulations and their best wishes for Wade. 

As well as the award, Wade received a $100 Panhandle Salvage Center gift certificate, two, $25 Restaurant gift certificates for
The Plaza, 3000 bonus points, for the AFI Employee Portal, a nameplate on the a Plaque (housed in Human Resources), a fea-
tured article in the Newsletter and a special invitation to the March 29th, 2017 Stockholders Dinner.

Wade has worked for AFI for over 24 years.  He has been an order selector, forklift operator, checker, and relief supervisor in
various perishable and grocery depart-
ments. Wade is currently a Quality
Control Inspector for the Produce
Department...  
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Employee of the Year 2016 - Wade Phillips

from page 1...His supervisor, Dennis Toole, describes
Wade as “dependable, trustworthy and loyal to the
company and his co-workers.  Wade follows the pro-
duce guideline protocols and works closely with the
USDA inspector on inbound produce inspections to
ensure quality control.”  Dennis also credits Wade
with being “instrumental in reducing quality credits
due to his consistency with each load he inspects.”  

In his spare time, Wade likes painting watercolors,
video games and building and fixing computers.
Wade is married to Carla and has a 14 year old son,
Connor.  The family enjoys cookouts and going to
the races.  Wade’s favorite food is any kind of
seafood.  His favorite movie is The Big Lebowski.
The most influential person in Wade’s life has been
his father who helped him overcome “the errors of
my younger ways” and taught him a good work ethic.
Wade has many AFI stories from his almost 24 years
but says it’s too difficult to pull out just one!  His
future plans include moving to the Gulf Coast after
his son graduates from college.

A special thanks to all our 2016 nominees for their
excellent work achievements! Richard Proffitt,
Andrew Esquibel, Lisa Sanchez, Lupe Mireles,
Linda Chavez, Pedro Acevedo, Jessica, Aldaco,
Carlo Ramirez, Jesus Trejo, Alejandro Alvarado and
Sergio Garcia.

Congratulations!



3

Dale Thompson, “The Voice and Ambassador of Affiliated Foods” Retires after 32 Years of Service

DeJarnett Honors Terry Esch on His Retirement

It was a packed house on January 27th,
2017, when family, friends, co-workers

and retailers gathered to wish Dale
Thompson, “The Voice and Ambassador”

of Affiliated Foods, farewell and best
wishes on his retirement. We will definite-

ly miss our friend and colleague. 

Dale Thompson, New Accounts Director
and Randy Arceneaux, CEO and President

of Affiliated Foods.

Congratulations to Terry Esch, DeJarnett Sales and HBC Manager on his
retirement. Terry had “26,1/2 Years of Service”. Terry was honored at a
retirement party on December 29, 2016. Best wishes Terry, we will all
miss you. Thank you for being a great friend and co-worker to us all!!! 

L-R: James Fuller, DeJarnett Sales and HBC Manager, Karen Davenport,
Administrative Assistant, Terry Esch, DeJarnett Sales and HBC Manager,
Lorie McCarty, Administrative Assistant, and Val Clawson, Vice President
of DeJarnett. 

Thank you for “32 Years of Service”. May
God bless you on your new journey!
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Engineering Announces Gayla Thompson’s Retirement

Javier Cedillo Retires from Veg-Pak

L to R: David Campsey, Director of Print Shop and Engineering,
Gayla Thompson, Clerk, Engineering and Rodney Rich, Engineering

A reception was held on January 6th, 2017, in the honor of Gayla
Thompson, she was a clerk in the Engineering Dept. Family, friends
and co-workers gathered to wish Gayla all the best in retirement.

L to R: Jeff Robinson, COO and Vice President of Affiliated
Foods presents Javier Cedillo with his retirement plaque, a
check and Panhandle Salvage Card, with Fernando
Montenegro, Supervisor and Fred Ramos, Supervisor. 
A luncheon was held for Javier on January 20th, 2017, as all
from Veg-Pak shared in great friends, great food and well
wishes for Javier.  Congratulations, Javier on your retirement
and “10 Years of dedicated Service”. All the best on your
retirement, God bless you, thank you for a job well done!

Congratulations to Gayla for “12 Years of Service”. It has been a
pleasure knowing you. Celebrate your retirement! Here is wishing
you much joy and happiness on your new travels. God Bless you!

Congratulations!

Photos courtesy of Patti Reynolds Print Shop
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Employee of the Month of February 2017 - Ricardo Luna

“Fantastic Job”, and congratulations to Today Chea.
He is our newest “New Employee of the Month” for
February 2017…
Today is an Order Selector in the Grocery shipping

Dept. He works under the supervision of Ralph Telles.
He began with AFI on September 14th 2016.
Ralph said “Today, is a model employee with a posi-

tive attitude. He qualified in 60 days and is striving to
make top pay. He is always willing to do what is asked
of him, and does it with a smile. Today is an all around
great employee!” 

Fantastic Job, Today and Keep Smiling!

Spotlight on the Warehouse

Tod a yTod a y
Courtesy of Cynthia Mauricio, Warehouse Administrative Assistant 

Congratulations!Congratulations!

Today Chea

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

La Quinta - wake up on the bright side What Motivates You!

Ricardo is pictured with Randy
Arceneaux, AFI President,
receiving his Employee of the
Month plaque and Randy’s sin-
cere appreciation for his hard
work and service to Affiliated.
Ricardo will receive 250 bonus
points along with a $35 gift cer-
tificate 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 February.

Ricardo has been with Affiliated
for over 21 years.  Ricardo cur-

rently works under the direction
of Rodney Kellison as a Forklift
Operator in Perishable
Receiving.  Rodney tells us that 
Ricardo is one of the most
dependable employees he has in
the department.  Ricardo has 16
years of operating a forklift under
his belt and Rodney believes
Ricardo sets a good example for
his co-workers and the new
employees.

Ricardo is married to Anita and
they share a daughter, Ivone;
and a son, Richard.  The family
has 4 dogs and a horse that

keep him really busy.  Ricardo’s
favorite food is goat.  The most
influential person in Ricardo’s life
has been his uncle.  His uncle
taught him to work hard and take
care of his family.  Ricardo
hopes to retire some day and
travel with his wife.  

Congratulations to the following
February Employee of the Month
nominees for their hard work!
Julia De Santiago, Luz Ponce
and Justin Reynolds

Affiliated Foods is glad to announce
that you can share in our La Quinta -
“wake up on the bright side” discount.
This is available to all our retail mem-

bers and their employees. Currently we
have a 15% off already low rates...The

more we use the discount code, the
lower our rates will be, up to 20% as we
proceed. For reservations call and book

at LQ.com, promo code is AFFOOD.
Ask for the AFI discount.

Courtesy of Kelly Skinner AFI Accounting  

Attn: Warehouse Personnel
Safety Banner Submission Contest is here again. Go
to the AFI Employee Portal and fill out the form. If you
are the winner you can win 75 reward points. Just for
your submittance, you can get 15 reward points only.
What is your thought on safety, can you come up with
a great catch phrase for AFI. Give it a try...15 points
can be yours just for your submittance!!!

Example:
Friends do not let

Friends forget Safety!!

Where: AFI Employee Portal
When:  March 6th thru

March 17th, 2017Fan t a s t i c  J ob !
Fa n t a s t i c  J ob !

Q
u
o
t
e
s
G
r
a
m
.
c
o
mJim Ryun

Courtesy of Rita Koontz / HR
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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. February 2017 Above and Beyond…

HBC Top Pay: Rachael Webb, Rebecca Ochoa and Dora Luna HBC Qualified: Maria Barrera  Perishable Top
Pay: Isiah Rodriguez and Esau Saucedo  Perishable Qualified: William Tolbert, Gregory Martinez and Lam
Tran. Victor Mejia and Felix Tena Grocery Top Pay: Kody Dominguez, Raul Guerrero, Dylan Rose and Andrew
Viescas. Grocery Qualified: Victor Espita, Caleb Mcwhorter, Alex Weigel, Dillon Chavez, Corey Goudeau and
Ronnie Pennon

Above Above && beyond February beyond February 20172017

Courtesy of Jimmy Ross / Director of
Warehouse Operations, Ralph Telles

/ Dry Grocery Supervisor, Jeffrey
Williams / Perishable Supervisor and

Israel Guajardo / HBC Supervisor  

Plains Dairy News

Valentine Funnies!

What’s Up in Food Service
Food Service wants to
welcome a new member to our
team, Karina Corona! 

Karina transferred from HBC, and is
now part of customer service. Her
strong work ethic and fun personali-
ty compliments our food service
crew!

Karina Corona Courtesy of Susan Appel, 
Marketing Assistant

L to R: Tim Zinn, congratulates Mark Groneman 
on “5 Years of Service”, with Colby Butcher 

Congratulations!

The moment that you realize
that your milk has a Valentine’s
date and you don’t. Awwwww!

We make a 
~ Nice  Pear ~

Courtesy of Darlene Rogers
Plains Dairy
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Bakery / Deli News

February is Super Bowl
and Valentine’s Day!
In February we have Groundhog
Day on February 2nd, on this day if
it is cloudy when the groundhog
emerges from his den in the ground
then the spring season will arrive
early but if it is sunny then the
Groundhog will retreat back to its
den and winter weather will continue
for another six weeks.

So what will happen this year in
2017 only time will tell, but we do
know that Super Bowl is on Sunday
February 5 this year and that will
happen. If you didn’t start pushing
your party trays early by talking to
your customers then it is too late
now. 

The Next event that we have in
February is Valentine’s Day and it
will fall on February 14th on a
Tuesday this year. Keep in mind that
local restaurants will be packed and
here is another opportunity for extra
sales. Let your customers know that
you are there for them and suggest
some nice dinner ideas.

And last but not least we have
Presidents Day on Monday the 20th,

the kids are out of school and here
again we have a great opportunity
for extra sales. Fill your Sandwiches
and have plenty of Chicken. For
those of you that have pizzas in
your stores make announcements
on your intercom and run a special.
Knock a buck off or offer a free two
liter coke, this is just an idea of what
you can do.

Don’t stop just yet because in March
we have March Madness which is
right after all this. 

For now enjoy the game, Happy
Valentine’s Day and get ready for
March! 

Thank You! Bobby

Greetings from Bakery and
Deli
I hope everyone’s 2017 is off to a
great start, it is hard to believe it is
almost February.  With that being
said being said “Love is in the Air.”
Bakeries need to make sure they
have plenty of cupcakes on hand as
well as red and pink icings as these
are the most popular colors for 

Valentine’s Cupcakes.  Red Velvet
cakes are also very popular this   
time of year.  If you are feeling real
ambitious you can do Chocolate
Covered Strawberries and sell them
buy the each, 6 count, or 12 count. 

The end of the month is Mardi Gras
on Tuesday February 28, put some
green, gold, and purple items in the
Bakery maybe just in cupcakes or if
you make donuts you can put the 3
colors of jimmies on top of the them.

Around the middle of February it
might be a good idea to go ahead
and order your St. Patrick’s Day
items from DecoPac or wherever
you order your supplies from.  Deli
departments make sure you have
extra breads for Valentine’s Day, for
those that chose to cook a meal at
home for their loved ones.

Happy Valentine’s Day! Carroll

Happy Valentines’
This is the “sweetest” month of the
year that’s right, Valentine’s Day will
bring big sales for 2 weeks up till
the 14th so we have to make sure
to take advantage of every opportu-
nity.  By this time you should
already have your displays filled
with cookies, cupcakes and cakes
decorated with pinks, reds, purples
and whites, also make sure your
display cake cases are filled with
decorated heart cakes, strawberry
cheese cakes, decorated brownies,
and chocolate covered strawberries.
School parties, office parties, kids,
parents and love birds or just friends
will be celebrating this occasion so
think “big” when putting your plans
together. 

On the 15th you will mark down all
your Valentine’s Day products for
quick sales to clear all your invento-
ry and set your displays for St.
Patrick’s Day. 

Thank you and good luck on your
sales! Mario 

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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Cherry Dream Bars

A Note of Thanks!

1401 Farmers Avenue
Amarillo, TX  79118

806-372-3851

Courtesy of Val
Clawson / DeJarnett
and Shurfinebrands

“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

•     2 c. Shurfine Flour
•     1 c. Shurfine Butter
•     1 c. Shurfine Walnuts, (chopped)
•     ½ c. Shurfine Brown Sugar
•     2-8 oz. Shurfine Cream cheese
•     2 c. Shurfine Powdered Sugar
•     5 c. Shurfine Non Dairy Whipped Topping
•     1 tsp. Shurfine Vanilla Extract
•     1 can Shurfine Cherry Pie Filling

February 5, National Weatherman’s Day, I pick Jim Cantore                              February 9th, Toothache Day...What???  

Do skunks celebrate Valentines Day?
Why of course...They are very, very

scent-imental! Awwwww...
A teacher said, “Whoever answers my next question can
go home. So, Little Johnny throws his backpack out the
window. The teacher shouts, “Who did that?” Little Johnny says, “ME”
I‘m going home now! You gotta love Little Johnny!!!   LOL, LOL, LOL

A Little Bit of Humor

1.  Preheat oven to 350ºF.
2.  Cream the flour, butter, walnuts and brown sugar together and pat

½” thick onto a cookie sheet.
3.  Bake for 20 minutes and cool.
4.  Crumble and set aside 1 cup of cookie crumbs. Spread the remaining

cookie crumbs into the bottom of a 9 x 13” serving dish.
5.  Whip the cream cheese and powdered sugar together until very fluffy.
6.  Whip the whipped topping and vanilla into the cream cheese mixture

until fluffy and lump free.
7.  Spread the cream cheese filling evenly over the top of the cookie crumbs.

8.  Spread the pie filling over the top of the cream filling.
9.  Sprinkle the remaining cookie crumbs over the top.
10. Chill for one hour, cut into squares and serve.


