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Employee of the Month for April 2017
Congratulations to Neil Osborn, AFI’s Employee of the Month for April 2017. We sin-
cerely appreciate Neil for his hard work and dedicated service to Affiliated. Neil will cel-
ebrate 4 years of service to Affiliated later this month.  He currently works under the
direction of Dr. Michael Lindley as an IT Network Administrator. Robert Strite, the
Perishable Supervisor that nominated Neil, tells us that Neil has been a tremendous
help in his department, always has a positive attitude, and does whatever he can to
make sure things are running smoothly. Dr. Lindley tells us that Neil always makes the
needs of others his priority. 

As the Employee of the Month, Neil will receive 250 bonus points...
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Easter blessings
may you have... the gladness of easter - which is hope

the promise of easter - which is peace
the spirit of easter - which is love... 

Happy easter from our family to yours!

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

Continued on page 5...
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“Ocean of Savings” 2017 Spring Food Show - A Great Success
“Ocean of Savings”, The Spring Food Show” was deemed a great success.
We had a great turnout, out of 215 Stockholders we had 58% represented.
Out of 772 Retailers we had an 86% turnout. We had 731 vendors pres-
ent,133 employees and 56 guests.

Along with “Ocean of Savings” there was oceans of food and fun to be had
by all. There is a lot of hard work that goes into the show, but it is always
nice to catch up with all our retail friends and colleagues. 

Thanks again to everyone for making our “Ocean of Savings” 2017 Spring
Food Show a great success. We could not do it without you.

The Grand Prize Winners
1st Place, $15,000 / #272 Moore’s Thriftway

Paducah, TX                         
2nd Place, $10,000 / #1304 Fischer’s Meat Market II, 

Muenster, TX
3rd Place, $5000 / #1399 Taylors Vega Market, 

Vega, TX        

Randy Arceneaux, CEO and President of Affiliated Foods; 1st Place Winner, Scott and Gage
Worthington, #272 Moore’s Thriftway, Paducah, TX; Noma Burr, Chief Financial Officer, Affiliated Foods

and Jeff Robinson, COO and Vice President, Affiliated Foods. 

Megan and Gage Worthington

Photos courtesy of Mendy Eslinger / Buying
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“Ocean of Savings” 2017 Spring Food Show cont. 

Affiliated Foods Corporate Member of the Year
The Hispanic Chamber of
Commerce acts as a bridge in the
community, linking diverse cultures
in our community. This bridge gives
your business the ability to reach
multiple markets simultaneously.

Their members have the opportunity
to build relationships with several
Amarillo businesses and civic lead-
ers in our area. By participating in
our functions, you have the opportu-
nity to interact with multiple busi-
nesses and their owners. This will
help you market your business to
find opportunities for growth, and
build strategic alliances that could
enhance not only their customers
but also your business.

The Hispanic Chamber of
Commerce is a diverse organization
that links a diverse community. If
you are willing to be more active on
every aspect, this is the organization
for you.

"Raymond Gaitan unveiled the
names of the winners of the annual
awards including “Director’s Award”,
David Dickerson. “Volunteer of the
Year”, Becky Miller; “The Executive
of the Year”, Paul Reynoso. “The
Small Business of the Year”, AM de
Amarillo, and “Corporate Member of
the Year”, Affiliated Foods, Inc.

Gaitan unveiled the upcoming
events which will start in February
with the “Café Con Nosotros”, fol-

lowed by the “Fajitas
Festival” on May 5,
which will now be on
Friday, “The Annual
Amarillo Hispanic
Chamber Golf
Tournament” and “The
Amarillo Flavors
Festival” in October."

Courtesy of Manuel
Tovar, Director of Ethnic
Marketing

Raymond Gaitan, Amarillo Hispanic Chamber of Commerce and Manuel Tovar 
accepting the award for Affiliated Foods, Inc. Corporate Member of the Year 

Congratulations!Excerpts from Amarillo
Hispanic Chamber of
Commerce Membership
Directory 2016
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#1763 Lowes - Bridgeport, TX 
“Happy Easter” from #1763 Lowes #163
located in Bridgeport, TX. What a beautiful
display to welcome in the Easter Season.
The display was built by Matt Connelly,
Manager, and his Teammates.

Bridgeport is located in the Eastern part of
Texas, in Wise County. It is a great histori-
cal place to visit. Lake Bridgeport is locat-
ed to the west of the city and provides
recreational boating, watersports and fresh
water fishing. 

The next time you want a roadtrip, head
on over to Bridgeport and visit the great
folks at #1763 Lowes Supermarket.

Plains Dairy would like to “Congratulate” the following
employees for their continued support and dedicated service.

Quintin Henley, “1 Year of Service”
Alexander Camacho, “2 Years of Service”
Teddy Zurilgen, “3 Years of Service”
Matthew Hedrick, ‘4 Years of Service”
William Hooper, “5 Years of Service” 
Mike Ott, “6 Years of Service”
James Wood, “16 Years of Service”
Michael Holliman, “26 Years of Service”
Joe Holland, “36 Years of Service

We wish you many more years of success!

Congratulations!
Plains Dairy Announces Awards

Courtesy of Darlene Rogers / Plains DairyJoe Holland, Sales Manager and William Hooper, “5 Years of Service”

Easter Traditions
Easter Feaster!
As we all know, Easter baking is not just about chocolates and sweet treats.
The tradition of eating a roast joint of lamb or ham has its roots in pagan
times. Throughout the winter people had relied on salted and preserved
meats. By springtime the livestock had started to reproduce again. As it was
known that there would soon be fresh meat to replenish supplies the feasting
could commence! Reference www.cookify.co.uk

Bridgeport

Courtesy of Matt Connelly / Manageratt
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Employee of the Month cont. from page 1
along with a $35 gift certificate for
apparel from the Employee Portal.
In addition, he chose two $25 gift
certificates; one from Jorge’s
Mexican Cantina and another from
The Plaza.  Neil will also have a
special parking space for the month
of April.

Neil is married to Elizabeth and
they enjoy spending time going to
church, vacationing in the moun-

tains, and going to dinner with their
friends.  Neil spends a great deal of
time preaching the Word of God
and working with the jail ministry.
Neil and Elizabeth have 2 dogs and
4 cats and enjoy walking the dogs
in their spare time.  Neil says his
favorite food is anything “home-
cooked” and his favorite movie is
War Room.  Neil enjoys fixing the
complex problems that he encoun-
ters daily in his job and he espe-

cially likes to make people laugh.
The most influential person in Neil’s
life has been Jesus Christ, who
taught him to be a minister and to
love people.  Neil’s plans for the
future include developing a deeper
relationship with Christ and continu-
ing to follow God’s plan for his life.

Congratulations to the following April Employee of the Month nominees for
their hard work!   Elizabeth Cortez, William Drerup, Sandra Gonzales,
Julia De Santiago, Salvador Morales, Paul Nyoga, Maria Martinez and
Francisco Saldana. Courtesy of Rita Koontz / HR

Employee of the Month April 2017
Neil Osborn / IT Network Administrator

Neils favorite scripture: Galatians 2:19 “For
through the law I died to the law so that I
might live for God. 20 I have been crucified
with Christ and I no longer live, but Christ
lives in me. The life I now live in the body, I
live by faith in the Son of God, who loved
me and gave himself for me. 21 I do not set
aside the grace of God, for if righteousness
could be gained through the law, Christ died
for nothing!” 

Congratulations!Congratulations!

La Providencia / Tonala, Mexico

On March 8th, 2017, Manny Tovar, AFI’s Director of Ethnic
Marketing attended the ANTAD EXPO {Grocery} in
Guadalajara, Mexico. He had the opportunity to visit one of our
Vendors that supplies us the Mexican Houseware items. Some
of the items are the Mexican Bingo, Lemon Squeezers and
kitchen ware, etc. They are located in Tonala, Mexico a town
about 30 miles out of Guadalajara. They had the opportunity to
meet, observe some of the hand craft work, and assemble an
Affiliated purchase order, they were currently working on. The
workers were very excited and thankful for our visit. 

Courtesy of Manuel Tovar,
Director of Ethnic Marketing
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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 90 days of
employment.

Perishable: Colt Srygley, Triston Rodriguez, Rafael Pineda, Brandon Hutson and Isaac Castillo 

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

Above Above && beyond  April beyond  April 20172017

Congratulations to all our “Qualifier’s” and “1 Year of Service” recipients. April 2017 Above and Beyond…

The Warehouse Management System calculates time for each store’s order pulled by the Order Selector, based on an
Engineered Labor Standard.  This process helps orders to be pulled in a timely manner. This time / standard must be met at
100% by the new hire in the first 90 days to become “Qualified”.  Their next upgrade will be met when they reach “1 Year of
Service”. 

“Incredible Job”, and congratulations to Allen Herrera.  He is our newest
“New Employee of the Month” for April 2017…
Allen is an Order Selector in the Freezer Dept. He works under the super-

vision of Adam Munoz. He began with AFI on February 01, 2017.
Adam stated “Allen is an exceptional employee, we are blessed to have

him in our Dept. He has moved up the ladder to Qualified, and is on his
way to Top Pay. He is always on time and willing to do what ever it takes to
get the job done. He asks advice from me and others, as to what is the
smartest way to become the best in the freezer. He is a great addition to the
AFI Family, and he looks forward to making AFI a career. 

A l l e nA l l e n Allen Herrera
I n c r
e d i b
l e

I n c r
e d i b
l e

Jo b !J ob ! Congratulations, Allen for your accomplishments and welcome 
aboard the AFI Team!” 

Courtesy of Cynthia Mauricio, Warehouse Administrative Assistant 

Spotlight on the Warehouse
Millions of Peeps

Each Easter season, Americans buy more
than 700 million Marshmallow Peeps,
shaped like chicks, as well as
Marshmallow Bunnies and Marshmallow
Eggs, making them the most popular non-
chocolate Easter candy. As many as 5 mil-
lion Marshmallow Peeps, bunnies, and
other shapes are made each day in
preparation for Easter. In 1953, it took 27
hours to create a Marshmallow Peep.
Today it takes six minutes. Yellow Peeps
are the most popular, followed by pink,
lavender, blue, and white.

Reference www.infoplease.com
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Bakery / Deli News

Happy Easter

I hope that everyone who attend-
ed the Food Show had a good
time.  We did have all the new
items that we have on display and
hope everyone found something
that they liked to take back to the
stores. If you have any questions
about any item that you saw at the
show please feel free to call me or
you can ask me to stop by your
store so we can talk about it. 

April is a very good month to
spring clean so if I were you I
would clean up my department
decorate it for Easter if you
haven’t done it yet and get it done
before April 1. On Saturday morn-
ing April 1 call your Store Manager
to your department and tell him
you have a major water leak or
something crazy happened. When
he comes over tell him April Fool
and show him the hard work you
put in, trust me he or she will real-
ly appreciate you. Walk him
through your department and
show him what you did and tell
him about everyone who helped to
get it done. It will be a great April
fool’s day in your store.

Keep in mind that Good Friday is
April 14 so have plenty of fish,
seafood salad, shrimp cocktail
cheese and vegetable pizzas, and
cheese enchiladas for all of the

people that do not eat meat on
this day. Easter falls on Sunday
April 16th and this is the end of
lent, in 2018 next year believe it or
not Easter will fall on April fool’s
day April 1, this is not an April
fool’s joke it is the truth, trust me it
is going to happen, I will remind
you next year and tell you why or
ask me when I go to your store.
Thank You, Bobby Pena

Greetings from Bakery and Deli!

It is hard to believe that it is April
already, Easter is right around the
corner on April 16th, so Bakeries
need to make sure they have
plenty of rolls and breads made up
to accommodate the extra busi-
ness.  It is also a good time to
push Easter themed cakes as well
as your cheesecakes as they tend
to sell well during this time of year. 
Administrative Professionals Day
is on the 26th, so it might be a
good idea to have a few themed
cakes or 12 inch cookies for this
day. 

May is a very busy month for the
Bakery as well with Mother’s Day,
Graduation, & Memorial Day, after
Easter it would be a good time to
go ahead and get all your gradua-
tion and memorial day items
ordered in from DecoPac or wher-
ever you order them from, and if
you have an edible image printer
make sure you have plenty of ink
and icing sheets in stock for grad-
uation cakes. Happy Easter,
Carroll

Happy Easter

This is the season we should feel
privileged and Blessed for “He Is
Risen”. Let’s get your Bakeries
decorated with plenty of pastel
colors because Easter is only 3
weeks away, so you need to make
sure that you are ready for these
sales opportunities, let’s make
sure that you are moving out all of
the Easter cookies, because the
long shelf life you can keep your
displays looking full.

With grilling picnics and Easter
dinners everywhere let’s make
sure we have plenty of dinner
rolls, hamburger, hot dog, Kaiser,
and hoagie roll displays and now
is a good time to put on a French
Bread Special, and don’t worry
about over producing breads,
because you can make bread
crumbs out of all the left over
breads for Capirotada or bread
pudding for this Lenten.

After Easter Sunday you need to
start planning for May that is
bringing a lot of sales opportuni-
ties with graduations, Mother’s
Day and Memorial Day, let’s make
sure you’ve ordered all of your
decorations for cakes and cup-
cakes in your bakery, well good
luck and God Bless and I hope
everyone has a Happy Easter.
Thanks again, 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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Applesauce Spice Cake

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 Craig Ward, 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

• 3-1/2 c. Shurfine Flour
• 2 c. Shurfine Dark Brown Sugar
• 3 t. Shurfine Baking Soda
• 3 t. Shurfine Cinnamon
• 1-1/2 t. Shurfine Ground Cloves
• ½ c. Shurfine Butter
• 2 Shurfine Eggs
• ½ t. Shurfine Salt
• 3 c. Shurfine Applesauce
• 1 c. Shurfine Pecans, chopped and toasted
• ¼ c. Shurfine Powdered Sugar

April is...Keep America Beautiful Month...National Poetry Month...International Guitar Month...Nation Humor Month  

Easter Humor...How does the Easter Bunny stay fit???

1. Grease and flour a tube pan. Preheat oven to 300°F.
2. Combine flour, salt, baking soda and spices.
3. In a separate bowl beat butter and brown sugar until fluffy.

Add eggs and mix for two minutes.
4. Add apple sauce and mix thoroughly. Mix in flour mixture.

Fold in pecans.
5. Pour into pan and bake for 90 minutes or until done.
6. Turn out of pan and cool completely.
7. Dust with powdered sugar.

Cook time, 90 minutes
Total time, 1 hour

30 minutes

ummm
mmmm

...

Serve with a “piping
hot” cup of Shurfine
coffee! Hits the spot!

With Egg-cercise and
Hare-robics! 

Go Bunny Go!!!
Tadaaa!!!


