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

Continued on page 6...

Employee of the Month - July 2017

God Bless America!

God shed His grace on thee !

America, America

Celebrate July 4th

ccc

Congratulations to Matthew Mungia, he is our Employee of the Month for July 2017.
Matthew has been with Affiliated for 3 years and currently works under the direction
of Brenda Hernandez in the Accounts Receivable Department. Brenda tells us
“Matthew is an employee I can count on, very honest, and full of life. He brings a pos-
itive attitude to the department. He has stepped up to the plate to take on higher
responsibilities and authority and is great under pressure.” Brenda is proud to have
Matthew in her department and by her side to help make Affiliated great! 

Matthew Mungia received his Employee of the Month plaque from Randy Arceneaux,
AFI CEO and President...
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“Food King” Grand Openings in Lubbock, TX

4th of July Facts

Lowes had two grand open-
ings in Lubbock, TX on May
17th, 2017 and 1 re-grand
opening. The change is a re-
branding of the Lowes Stores
in Lubbock, they moved to the
new Food King format. The
Food King’s will run under the
new cost plus grocery con-
cept. The concept is very sim-
ple, the concept means that
the price on the shelf label is
the cost price, and then 10%
will be added to that cost at
the register, bringing savings
to all the customers.

#51 Food King located at
5725 19th St. and #68 Food
King located at 2706 26th

Street, opened up to a new,
bright and fresh store presen-
tation, with the best of that
being low prices. The grand
openings were branded a big
success!

#49 Food King located at
82nd and Slide, has been
under the new format since
2015. They had a re-grand
opening on the same day that
the other two stores changed
over. Once again, it was a
great success.

Lowes is quickly passing on
the cost plus savings with 3
stores in Lubbock, TX; 6 in El
Paso, TX; 1 in Hereford, TX;

1 in Greeley, CO, and 2 in
San Angelo, TX.

As the success of the Food
Kings’ continues to grow,
Lowes will continue to add to
the already strong foundation
that makes their company
tried and true in many com-
munities. 

Lowes would like to thank
everyone at Affiliated Foods
and Plains Dairy, who helped
with the grand openings!

Congratulations!

Courtesy of Mike Murphy / Lowes Corporate

References from www.businessinsider.com

Only two people actually signed the Declaration of Independence on July 4: John Hancock and Charles Thomson, secretary of
Congress. Most of the others signed on August 2. July 4 wasn't deemed a federal holiday until 1870, nearly 100 years after the nation
was founded. Americans consume around 155 million hot dogs on the Fourth of July each year. They also spend $92 million on chips,
$167.5 million on watermelon, and $341.4 million on beer. Other countries — including Denmark, England, Norway, Portugal and
Sweden — celebrate the Fourth of July because many of their citizens moved to the US or simply to attract American tourists.
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Plains Dairy Memorial Day Cookout!

Food Service News - New Accounts
Courtesy of Darlene Rogers / Plains Dairy

Plains Dairy celebrated Memorial Day with a cookout for their staff and employees. Great fun, great food, and great fellowship was there for all
who attended. Plains Dairy remembering all on Memorial Day. Thanks to all our military at home and abroad who protect our freedoms!

Courtesy of Susan Appel, 
Marketing Assistant
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AFI 2017 Family Fun Picnic

1st

2nd

President and CEO, Randy Arceneaux 
and Khon Sithideth / Pergola with furniture

President and CEO, Randy Arceneaux 
and David Wise / Blaz’n Grill Works

3rd

President and CEO, Randy Arceneaux 
and Nellie Criqui / Texas Longhorn BBQ Pit
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AFI 2017 Family Fun Picnic

Photos courtesy of Mendy Eslinger / Buying and Darius Kidd / WHSE
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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 Qualified: Fransisco Soria and Nicholas Williams Courtesy of Jimmy Ross / Director of Warehouse Operations, Ralph Telles / Dry Grocery Supervisor,
Jeffrey Williams / Perishable Supervisor and James Canales / HBC Supervisor  

Congratulations to all our “Qualifier’s” and “1 Year of Service” recipients. July 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”. 

Congratulations and “Sensational Job”, to Victor Soto.  He is our newest
“New Employee of the Month” for July 2017…

Victor is an Inventory Control Clerk, in the Inventory control Dept. He
works under the supervision of Frank Mendoza. He began with AFI on
August 8th, 2016. 

Frank stated, “Victor is a great asset to the Inventory Control team. He
is a very dependable employee, and shows up eager to work and
learn. Any task that is asked of him is always met and it is not uncom-
mon for him to surpass all expectations. His co-workers and I have
only positive things to say about Victor!”

V i c t o rV i c t o r Victor Soto
Sen
s a t i o

n a l !

S en
s a t i o

n a l !

J o b !J ob ! Congratulations, Steven for your great accomplishments and welcome 
aboard the AFI Team!” 

Courtesy of Cynthia Mauricio, Warehouse Administrative Assistant 

Spotlight on the Warehouse

Above Above && beyond  July beyond  July 20172017

Employee of the Month cont. from page 1
in addition to the sincere appreciation
for his hard work and service to
Affiliated, Matthew will receive 250
bonus points along with a $35 gift cer-
tificate for apparel from the Employee
Portal.  Also, he chose $25 gift certifi-
cates from Jorge’s Mexican Cantina
and another from 7 Bar and Grill.
Matthew will have a special parking
space for the month of July.

Matthew is currently engaged to

Bailee Zepeda and has a 2 year old
son, Jordan.  Matthew enjoys playing
any sport for fun and loves spending
time with his family. Every year they
plan a special vacation and just
returned from the Bahamas; which he
says was a wonderful experience.
Matthew has a dog named Zeus and
his favorite foods are pizza and wings.
His favorite movie is Gridiron Gang,
starring the “Rock”, Dwayne Johnson.
Matthew says he grew up in Hereford

and is proud to say his father has
been the most influential in his life. His
father was, and still is, the perfect role
model. He guided him to be success-
ful and get him where he is today.
Matthew says he looks forward to
coming to work every day because he
works with a great group of people -
every day!  Matthew plans to strive to
be and do his best, never settle, and
always move forward.

Employee of the Month July 2017
Matthew Mungia

Congratulations to the following July Employee of the Month nominees for their hard work!
Stephanie McDonald, Paul Nsoa Nyoga and Francisco Saldana

Courtesy of
Rita Koontz / HR

It’s vacation time!!! Don’t forget to use
the Affiliated Foods, La Quinta “wake
up on the bright side” discount.
Currently we have a 15% discount on
already low rates. For reservations call
and book at LQ.com, promo code,

AFFOOD.

AFFOOD
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Bakery / Deli News

July Fourth, Fireworks!
Fireworks! Fireworks!
Independence Day is a great holi-
day to party and have a good time.
You can join the celebration in Our
Deli and Bakery Departments by
decorating your departments Red,
White, and Blue and make them
Pop and  Sparkle. Merchandise your

cases and cross merchandise with
the Bakery Department. This is a
very good time to feature your fried
chicken, chicken wings, sausage,
brats, and assorted cheeses to go
with any meal. Make sure to push
your salads and desserts as sides
with any purchase and keep in mind
that we have a great opportunity for
huge sales. Many places have
parades, street festivals, carnivals
and other festivities. Keep in mind
that everyone loves to eat so make
a plan and prepare your depart-
ments for your customers, give them
what they are looking for. Your cus-
tomers love cook outs and picnics

and if you have what they are look-
ing for in your stores they will pick it
up, do not wait till the day of start
early and be ready.

Now for a little history! Did you
know that Independence Day which
is also referred to as the Fourth of
July is as a federal holiday, the pur-
pose of this holiday is to commemo-
rate the adoption of the Declaration
of Independence 241 years ago in
1776 on July 4th it declared that the
13 American Colonies would regard
themselves as a Nation, the United
States of America and were no
longer part of the British Empire.
Now in 2017 the United States of
America consists of 50 states but
keep in mind that many lists include
D.C. and Puerto Rico which makes
for 52. Look at where we were then
and where we are now. The same
can be accomplished in your Deli
and Bakery departments if you
make a plan, are proactive and exe-
cute. You need to have it to sell it!
So let’s plan ahead set your goals
and as Nike would say {Just Do It}
so let’s do it!

As always have fun and be creative!
Thank You, Bobby

It’s Hot out here!
Summer is here and it is hot out
here so that’s bring out the barbe-
cue grills  for picnics and get our
firecrackers displays ready, July is
here and it brings a big Holiday in
our “Great” country as we celebrate
Our Country’s Independence July
4th.  Let’s get your bakeries deco-

rated in Red, White and Blue colors
and put out cookie displays all over
your stores, also cupcake platters
and decorated cakes in your cake
display cases.  Make sure to have
plenty of hamburger, hot dog, hoa-
gies, and Kaiser buns for the cook
outs, don’t forget that this is the

biggest holiday this summer. Let’s
all make sure that we continue to
have plenty of Hot! fresh cookies for
the kids, set up cookie demos in
your bakeries and around the store
and  let’s get out and sample fresh
cookies to generate more sales and
also let us not forget the Hot! 

French bread between 4pm and
7pm every day also to help gener-
ate sales.  I hope everyone is hav-
ing a great summer.  Thank you,
Mario 

Bakery/Deli
Greetings

I hope everyone is enjoying their 

summer.  Get ready for everyone to
fire up those grills for the Fourth, so
make sure your bakeries have plen-
ty of Kaiser and Hoagie buns ready
to go.  We can’t forget the All
American Apple Pie, build a nice
display to entice customers, it might
also be a good idea to put a small
display by the ice cream as well.  If
any Bakeries have heart cakes left
over from Mother’s Day, you can
turn those hearts into Flags,
Watermelons, & Strawberries.  Deli’s
need to stock up on Potato &
Macaroni Salads, and Cole Slaw.  I
hope everyone has a great 4th, and
look forward to seeing everyone
next month at the Food Show.
Happy 4th, Carroll

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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Asian Shrimp and Rice Noodle Salad

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

•   1 lb. Shurfine EZ Peel Raw Shrimp,
thawed

•   8 oz. Rice noodles (prepared according 
to package instructions)

Dressing
•   ⅔ c. Lime juice
•   ½ c. Shurfine Brown Sugar
•   ¼ c. Fish sauce
•   ¼ c. Shurfine Vegetable Oil
•   ½ t. Hot chili sauce
•   2 T. Grated peeled fresh ginger
•   4 cloves Garlic, finely minced

Salad
•   1-1/2 lb. Cucumbers, peeled, seeded

and sliced
•   1-1/2 c. Shurfine Dry Roasted and

Salted Peanuts
•   1 head Napa cabbage, sliced thin
•   ¼ c. Green onion, thinly sliced
•   1-1/2 c. Red bell pepper, cut into ¼

thick strips
•   ⅓ c. Cilantro, chopped
•   ½ c. Basil, finely sliced

Teddy Bear Picnic Day 07/10/17       World Population Day 07/11/17       Embrace Your Geekness Day 07/13/17   

1.  Shrimp – Heat large, heavy skillet over medi-
um high heat. Place one layer of shrimp in pan
and cook on one side for three minutes. Flip
shrimp and cook for an additional three minutes
or until cooked through. Remove shrimp from
pan and set aside to cool. Repeat with remain-
ing shrimp being careful not to crowd the pan.
Once completely cooled, remove shells from

shrimp and set shrimp aside.
2.  Combine ingredients for dressing and set
aside. In a large bowl combine ingredients for
salad. Add peeled shrimp, dressing and toss.
3.  Arrange bed of rice noodles on each plate.
Top with generous serving of shrimp salad.
Serve immediately.

Exquisite!!!

I would like to
buy this boomerang,

please. Also, can you
tell me how to throw the

old one away? 

What?


