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God Bless America!

Congratulations to Daniel Mendoza-Velez, he is the “Employee of the Month” for
October 2017. Daniel has completed 2 years of service with Affiliated Foods. He
works under the direction of Jeffrey Williams as an Order Selector in the Perishable
Shipping Department. Jeffrey commends Daniel on his outstanding work ethic and
consistency. “Daniel has a great attitude and ability to complete anything asked of
him”, per Jeffrey.  

Daniel received an Employee of the Month plaque, from Randy Arceneaux, CEO and
President of Affiliated Foods. Randy also gave Daniel a hearty congratulations...

Continued on page 6...

Halloween
happy

It’s as much
to scare as

to be scared...

~ vincent price

Employee of the Month - October, Daniel Mendoza-Velez 

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

Daniel Mendoza-Velez
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#476 Ranch Market - Clayton, NM
Congratulations to #476 Ranch
Market on their 30th Anniversary.
Ranch Market is run and owned
by Brian and Linda Moore.

Rance Market celebrated in style
with music from the
CappTonReid Band, food, danc-
ing in the parking lot and store
wide sales and bargains! WOW!

The Moore Family came to
Clayton, NM in 1987. They
bought a Safeway store, remod-
eled and opened up as “Clayton
Ranch Market” on July 21, 1987.
In the 3 decades they have
owned the store, they have
invested millions of dollars
replacing equipment, maintain-
ing the building and improving
energy efficiency...making Ranch
Market a better, nicer, place to
shop.

They focus on having the best
meats and freshest produce in
the area. They own part of a
regional bakery and dairy, pro-
viding their customers with the
freshest milk and bread in the
region...all at very competitive
prices. 

In the last few years, they
renewed efforts to bring more
variety to Clayton. As more and
more people travel around the
world, and watch international

cooking shows on TV, more
people in rural New Mexico are
looking for new and interesting
varieties of produce, meats and
cheeses. Diets have evolved
over the years and they have
brought in a line of gluten-free
products. If someone is looking
for something unique, they will
try to find it for their customers. 

And most importantly, Ranch
Market plays a big part in their
community. They live there, have
kids in school and want Clayton,
Union County and surrounding
communities like Texline, TX,
Felt, OK, Kenton, OK and Des
Moines, NM to thrive.  

Between the “Ranch Hands”
Program involvement, which is
food they donate for school func-
tions and money contributed to
worthwhile events, they stay
very involved in all social func-
tions in Clayton. Ranch Market
has created a great bond with
the entire area.  

A successful business takes
great leadership, teamwork,
devotion, hard work...and Ranch
Market is that and more! 

Congratulations again on your
30th Anniversary. Wishing you
many, many more years of
success! 

Produce Sale

Linda and Brian Moore

Adam and Anthony

Overhead Crew

Meat Sale

Mom, Kinsey and Arrabis 
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#476 Ranch Market - Clayton, NM

A successful
business takes great

leadership, teamwork,
devotion, hard work...and

Ranch Market is that
and more! 

Dan Swagerty

Dancing!

#1 Tailgaters

Linda
Ferdinand and Kay

Andrea and Crew

A-Team Helpers
Linda and Jericho

Thorn between 2 Roses! 

Sherry and John

Arrabis and Brian 

Photographer and Fans!

Courtesy of Brian Moore /
Ranch Market
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Retailer Trip 2017, was an exciting, pictur-
esque adventure to discover the beautiful
“Rockies of Western Canada.  Affiliated
Foods Retail members joined hosts, Randy
Arceneaux, CEO and President of Affiliated
Foods and Craig Ward, Director of New
Accounts in a seven day memorable “Alpine
Adventure 2017” trip.

The adventure was based in Banff, Alberta,
Canada, which is nestled in the unspoiled
wilderness of Banff National Park. The group

stayed at the “Castles of the Rockies”
Fairmont Banff Springs which is rated in the
top five resorts in the world. The last part of
the trip the adventurers stayed at the
Fairmont Chateau Lake Louise just a few
miles up the National Park By-Way. This
luxurious resort is surrounded by the moun-
tain peaks and the majestic Victoria Glacier.

The trip offered golf, spa treatments, riding,
river based activity…canoeing and rafting,                   

wonderful sights, sounds and world class
cuisine. 

We would like to thank all our retailers for
such a memorable world class experienced
trip of a lifetime! We are looking forward to
next year’s trip “2018”. 

Courtesy of Craig Ward,
Director of New Accounts,
Photo courtesy of Michael
Kingdom, Banff Photography

Back Row L to R: Gary Jameson, Denny Porter, Dale Thompson, Drustten Hanyen, Lindsai Hanyen, Madeline, Hanyen, Lisa Arcenaux,
Randy Arceneaux, Laci Adkins, Scott Adkins, Dan McCann, Greg Williamson and Craig Ward. Middle Row L to R: Butch Bullock, Glenna

Jameson, Cindy Porter, Gayla Thompson, Debbie Neumann, Lesly Jameson, John Brooks, Carol McCann, Kris Williamson and Tina Ward.
Front Row L to R: Cheryl Bullock, Angie Carman, Bobbie Jameson, Melody Clawson, Val Clawson, Dwight Gooch and Ronda Gooch.

“”Alpine Adventure 2017
Affiliated Foods, Retail Trip 2017
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Affiliated Foods, Retail Trip 2017

Canoe Explorers: Dale Thompson, Dan McCann, #2051 GE Foodland
Dallas; John Brooks, #270 Brooks Supermart, Albuquerque, NM

Ronda & Dwight Gooch, #729 Gooch’s Tribune, KS

John Brooks, #270 Brooks
Supermart Albuquerque, NM;
Cheryl & Butch Bullock, #914
Bullock’s Super Sav Truth or

Conseq, NM

Bow River near
Banff, Alberta

Carol & Dan McCann,
Top of Sulphur Mountain

Debbie Neumann and
Angie Carman #1292
Beggs Country Store

Kris and Greg Williamson
#668 Gregg’s Food

Artesia, NM
Famous “Hoo Doo’s”
(Sandstone towers

created by wind and
water erosion)

Lake Louise

Photos courtesy of Dale Thompson

White Water Rafting: L to R: Guide,
Scott Sutherland, from Scotland, Val

Clawson. Dale Thompson, Ronda
Gooch, Dwight Gooch, Craig Ward,
Lindsai Hanyen, Drustten Hanyen

and Randy Arceneaux.

*
*
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Congratulations and “Terrific Job”, Josefina Hernandez.  Josefina is
our newest “New Employee of the Month” for October 2017…
Josefina works in Grocery Sanitation. She works under the super-

vision  of Douglas Coleman. She began with AFI on June 7, 2017. 
Douglas said, “Josefina has been an outstanding addition to our

team. Her dedication and attention to detail is impressive. Josefina’s
smile and good nature is enjoyed by all of us who work with her!”
Congratulations, Josefina on all your terrific accomplishments and wel-
come aboard the AFI Team!” 

Employee of the Month October...cont.

“Employee of the Month” plaque to
Daniel Mendoza-Velez            

Cont. from page 1... and appreciation
for his hard work and service to
Affiliated Foods. Daniel 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 for, The Plaza,
and will have a special parking space
for the month of October.

Daniel has been married to Victoria for
11 years and they share two beautiful
children; Hailey, age 7 years, and
Joseph, age 10 months. The family
enjoys watching movies and going out

to eat. Daniel’s favorite food is ribeye
steak and his favorite movie is
Waterworld, starring Kevin Costner.
When asked about the most influential
person in his life, Daniel broke out in a
big smile and told us about his kids.
Daniel says they not only make every
day better, they make him better.
Those kids make him feel like he is
their hero. Daniel says he works hard
for Affiliated Foods and it feels really
good to be appreciated. Daniel wants
to grow with the company and better
himself so he can make a better life
for his family.  Courtesy of Rita Koontz / HR

Spotlight on the Warehouse
Courtesy of Manny Tovar - Director of Ethnic Marketing

Day of the Dead
Dia de los Muertos (Day of the
Dead) 2017 in United States of
America will begin on Tuesday,
October 31 and ends on
Thursday, November 2, 2017.

Day of the Dead (Spanish: Día
de Muertos) is a Mexican holiday
celebrated throughout Mexico, in
particular the Central and South
regions, and by people of
Mexican ancestry living in other
places, especially the United
States. It is acknowledged inter-
nationally in many other cultures.
The multi-day holiday focuses on
gatherings of family and friends
to pray for and remember friends

and family members who have
died, and help support their spiri-
tual journey.

It is particularly celebrated in
Mexico where the day is a public
holiday. Prior to Spanish colo-
nization in the 16th century, the
celebration took place at the
beginning of summer. Gradually,
it was associated with October
31, November 1 and November 2
to coincide with the Western
Christian triduum of Allhallowtide:
All Saints' Eve, All Saints' Day,
and All Souls' Day. Traditions
connected with the holiday
include building private altars

called ofrendas, honoring the
deceased using calaveras, aztec
marigolds, and the favorite foods
and beverages of the departed,
and visiting graves with these as
gifts. Visitors also leave posses-
sions of the deceased at the
graves.

The Mexican Day of the Dead
celebration is similar to other
societies' observances of a time
to honor the dead. The Spanish
tradition, for instance, includes
festivals and parades, as well as
gatherings of families at cemeter-
ies to pray for their deceased
loved ones at the end of the day.

Dia de los Muertos, ofrenda

Congratulations to the following October
Employee of the Month nominees for
their hard work! Danae Bullard, Virginia
Chavez, Alfredo Gonzalez and Juan
Reyes Casas.

Congratulations!Congratulations!

Te r r
i f i c !

Te r r
i f i c !
J o b !J o b !

Jo s e f i n aJ o s e f i n a Josefina Hernandez Happy Halloween

Enjoy
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Bakery / Deli News

Do you smell it? The smell of pump-
kin spice is here!

It is hard to believe that fall is near, and
the year end is quickly approaching.  For
bakeries you should by now have transi-
tioned into fall colors from spring and
summer.  Remember color sells, some
colors that are suitable for Halloween
are orange, black, yellow, brown, lime
green, and purple.  Suitable fall colors
are yellow, brown, orange, and red.  If
you haven’t ordered your Halloween
cake supplies, I highly recommend you
get that done ASAP.  It would also be a
good idea for the week of Halloween to
go ahead and place your order for
Christmas and New Year’s, I know it
seems early, but your sales will be up
the week of Halloween so it will help off-
set the cost of the extra purchases.

In closing, it was so good seeing every-
one at the Food Show this year, and
look forward to seeing everyone at
spring show in March.

Carroll

Support your local football teams
and Americas Team. Are you ready
for some football?

Football season is now here! Let’s make
sure that our deli Departments are well
stocked and ready for business, these
are all great days to push your Pizzas,
Fried Chicken, Sandwiches, and Finger
foods. 

Halloween is on Tuesday October 31st.
Your customers will be shopping your
departments starting on Friday as there
will be a lot of Halloween parties on
Friday Saturday and Sunday along with
Football games. Don’t forget to add a lit-
tle décor to your Deli and Bakery depart-

ments, let’s make them shine and stand
out from the rest of the store. Halloween
can be a lot of fun if you get everyone
involved so let’s get ready and sell some
merchandise. Talk to your Store manag-
er about giving you a little candy so that
you can give to the kids when they enter
your area, you will be surprise to see
how this will get you an extra sale in
your department.  Have a fun Halloween
and start getting ready for the Holidays.

Thank You, Bobby 

Boo! It’s Halloween

October is here, the “State Fair” is
history for this area and year and now
Fall is upon us and the month of
October brings the one “Spooky” holiday
at the end of the month which is
Halloween.  So get all your designated
areas around the store ready with plenty
of Halloween colors such black, orange,
yellows, purples and other spooky col-
ors.
The thaw and sale cookies on your sur-
vey come with plenty of shelf life any-
where from 14 to 30 days so you can
start building displays early and make
sure you keep them looking fresh with
proper rotation and refilling throughout
the month of October and also get your

cake case display decorated with plenty
of Halloween decorations and colors on
your cakes and message cookies and
cupcakes. Halloween is a big cupcake
holiday so let’s make sure we make
plans to work on getting extra cupcakes
decorated by scheduling and adding
extra help.
Thanksgiving is right around the corner
so let’s make room in your freezers for
all your thanksgiving pies which your
Thanksgiving pie survey should start
delivering soon.

Thanks Mario Martinez, 
Happy Holidays    

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

mmartinez@afiama.com

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.

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.
October 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”. 

above above && beyond  October beyond  October 20172017

Perishable Qualified: Jacob Lucero, Tyler Newstead, Anthony Grimes,
Daniel Armstrong, Phillip Enos and William Tolbert 

Courtesy of Cynthia Mauricio, Warehouse Administrative Assistant 
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Chocolate Orange Fondue with Angel Food Cake and Fruit

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

• ½ c. Shurfine Whipping Cream
• 2 t. Grated fresh orange zest
• 4 T. Shurfine Frozen Orange Juice Concentrate,

thawed
• 12 oz. Shurfine Semisweet Chocolate Chips

Cake and Fruit Plate:
• 16 1-1/2 pieces Shurfine Angel Food Cake (prepared

according to package directions)
• 8 Fresh strawberries, hulled
• 1 Large banana, cut into 8 rounds
• 1 Medium pear, cored and cut into slices
• 3 kiwis, peeled, each cut into 4 rounds
Chocolate Orange Fondue:
1. In a heavy saucepan, blend the whipping cream,

orange zest and orange juice concentrate.
2. Gradually warm the mixture, then mix in chocolate

and mix over low heat until chocolate is melted.
3. Keep warm in a fondue pot or on a hot plate that is

set on low heat.
Cake and Fruit Plate:
Arrange cake and fruit on a plate and serve with fondue sauce
for dipping. Enjoy!!!     Great fun for your Halloween party!!!

Left - Right Conflict
Why was 6 afraid of 7....Because 7 8 9!!!

YELLOW   BLUE ORANGE
BLACK RED GREEN
PURPLE YELLOW RED
ORANGE    GREEN BLACK
BLUE RED PURPLE
GREEN BLUE ORANGE

Look at the chart and say
the COLOR not the word.

Your right brain tries to say
the color but your left brain
insists on saying the word!


