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God Bless America!

Congratulations to Matthew Mungia, he is the “Employee of the Year for 2017”.
“Employee of the Year” is quite an honor to be bestowed on an employee.
Matthew rose to the challenge when his former supervisor was out on a family
leave. He stepped in, to show exemplary work ethics. To AFI it was a seamless
time, business kept intact. Matthew has been with Affiliated for 3 years. Currently
he is a Dairy Buyer and works under the direction of Bob Cutler, Director of
Procurement. Matthew stated, “It’s a huge honor to have received the recogni-
tion, and even more of a Blessing to work for a great company.”  

As well as the award, Matthew received a $100 Panhandle Salvage Center gift
certificate...

Randy Arceneaux, CEO and President of Affiliated Foods,
Matthew Mungia, “Employee of the Year for 2017” and Jeff

Robinson, Vice President and COO of Affiliated Foods     
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In Memory of Lonnie D. Allsup - Founder of Allsup’s Convenience Stores

A life that touches
others...Goes on

forever...

Lonnie D. Allsup

January 28, 2018
September 7. 1933

In the halls of Affiliated Foods, there
was a quiet somber reverence, as we
heard about the passing of Lonnie
Allsup.

Lonnie was born September 7, 1933,
in Lubbock, TX to Roy Allsup and
Ellen Reed Allsup. He was raised and
graduated high school in Morton, TX
in 1950 where he played football and
basketball. After graduation he mar-
ried his high school sweetheart,
Barbara Barton August 13, 1950 in
Lubbock, TX. Lonnie attended college
at Hardin-Simmons University and
Texas Tech University for two years.
He joined the Air Force for four years
and was discharged after serving his
country in the United States and in
Japan during the Korean War.

Lonnie was always in love with the
grocery business. He became inter-
ested in the business at the age of 10
in his home town of Morton, TX. He
found a small store to buy in Roswell,
NM and he and Barbara operated
their first store called Lonnie's Drive-
In Grocery. In 1963 the small compa-
ny was sold to 7-11 of Dallas, Texas
and family moved to Clovis, New
Mexico and started a new group of
stores. Over 60 years later their com-
pany grew from one store to its pres-
ent size of 318 Allsup's Convenience
Stores, in 160 communities and has
over 3000 employees.

Lonnie always had a passion for cut-
ting horses which he was first intro-
duced to by his father. In 1981, he
began showing cutting horses being
instructed by trainers like Pete
Branch to train the mare which
Lonnie rode to win the non-pro world
championship. Lonnie continued to

breed, train and show champion cut-
ting horses for many years, owning
two horses of the year awarded by
the NCHA. Lonnie served a full term
as president of National Cutting
Horse Association and is a lifetime
director of NCHA.

Lonnie was a member of the Board of
Directors Executive Committee of
Affiliated Foods, Inc. He served as
the Assistant Secretary-Treasurer, for
Affiliated Foods, Inc, Tri State Bakery,
and Plains Dairy. He was an AFI
Member since 1966 and a Board
Member since 1980.

Survivors include: his wife of 67
years; Barbara of the home, son;
Mark (Jessica) Allsup of Fort Worth,
TX, five grandsons; Dwayne Allsup,
Ian Allsup of Clovis, NM, Alex Allsup,
Andrew Allsup, and Wyatt Allsup of
Fort Worth, TX, two great-grandchil-
dren; Bonnie Kat and Silas Allsup of
Clovis, NM, sister-in-law; Pat Evans
of Levelland, TX, caregivers; Chuck
and Suzanne Evans and their daugh-
ter; Lauren of Lubbock, TX,
Cassandra Evans of Santa Fe, NM,
and numerous nieces and nephews.
He was preceded in death by his son;
Todd Allsup, parents; Roy and Ellen
Allsup, two brothers; Lloyd and Don,
and three sisters; Cordie, Tressie,
and Glenda. 

Lonnie has been described as a real
gentlemen…as one reflects, remem-
ber…A life that touches others…
Goes on forever. ~ Unknown

The Affiliated Family News References and excerpts, from
Facebook, www.amarillo.com

and www.fox34.com
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AFI Announces Appointments

Affiliated Food welcomes Todd Bird,
Director of Operations for our newly
acquired, “Fresh Cut Meats, LLC.”,
formerly Radney’s Quality Meats, LLC.,
Amarillo, TX.

Todd started working in the food industry
in 1996. He spent some time with

Campbell Soup Company, and then was
a USDA Food Inspector for two years.
After that he spent 9 years with John
Morrell & Co., 10 years with Western
Family Foods, and just short of two years
with Hill Meat Company. 

He was born in Battle Creek Michigan in
1968, but spent most of his childhood
moving from place to place as his Father
was in the Air Force. He has been mar-
ried to his Wife Debbie for 27 years, and
they have one daughter, Taylor who is 21
years old. 

Todd enjoys golf, working out at the gym
and spending time with family and
friends. Todd stated that “He has had the
pleasure of working with AFI for over 15
years, thru John Morrell & Co. with
Private Label Department and Western
Family, and is excited to now be a part of
Affiliated Foods”.

Brian Piancino, is the new Director of
Operations for Tri State Baking                  

Company. He joined AFI in January,
2018. He replaced Jim Ravenscraft of Tri
State Baking, who retired with 19+ Years
of Service. 

He has been in the manufacturing indus-
try for the past 17 years. The last ten of
which he has been in baking field. Most

recently he was with the Albertson’s
Corporate Office managing their
Northern California bakery. Prior to
Albertson’s, he was the bakery produc-
tion manager in Bellevue Washington, 15
minutes east of Seattle. 

Brian is married to his lovely wife April,
who is a regional account manager for
Reliance Standard Life Insurance. They
just celebrated their 5th wedding anniver-
sary this past July.

He enjoys playing golf. He also tries to
run in at least one “Tough Mudder”
obstacle race each year. They both like
to hop on their Harley and hit the road for
a few hours exploring. With their last
vacation being in Northern California’s
wine country, they had plenty to see.
They are very excited to have this oppor-
tunity and they look forward to exploring
their new home town, here in Amarillo,
TX.

Brian we welcome you to AFI!!!

Lent
For Hispanics who profess the Catholic
faith, Lent—also referred to a
Cuaresma, which comes from the word
cuarenta, meaning “40”—is one of the
most important annual holidays to
observe. Lasting 40 days and nights,
excluding the sixth Sunday, Lent is a
time of reflection, penance, thankful-
ness and kindness. It’s also a time of
penitence, with many giving up meat
on Fridays, and indulging in fish and
other seafood dishes in honor of their
faith instead.

The week before Lent is Carnival,
which is also known as Mardi Gras.
Carnival includes celebrations, fiestas,
parades, music, fireworks and

pageantry to celebrate before Lent’s
strict observance period.

The sixth and final Friday of Cuaresma
is known as “Viernes de Dolores,” or
“Friday of Sorrows,” which is a day
dedicated to the Virgin Mary.

Meals / Dishes for Lent
Season 
If you take part in Lent, remember you
don't have to substitute sabor {Taste}
during this time of reflection.

•      Enchiladas Verdes (Green 
Enchiladas) ... 

•      Frijoles de la Olla. ... 
•      Refried Bean and Guacamole

Tostadas. ... 
•      Chiles Rellenos de

Camarones y Queso (Cheese
and Shrimp Stuffed Poblanos) 

•      Black Bean Salad. ... 
•      Elote en Vaso (Corn in a Cup)
•      Tuna 
•      Fish

Lent - February 14th thru March 31st, 2018

Todd Bird, Director of
Fresh Cut Meats, LLC.

Brian Piancino, Director of
Tri State Baking 

Stuffed Pablanos

Fish Tacos

Courtesy of Manny Tovar, Director of Ethnic Marketing References: www.wiki.com 
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930 Migalito’s Supermercado #5 - Grand Opening

Produce Announces Retirement - Elisa Rodarte 

Congratulations to #930 Migalitos #5
in Garland, TX. They celebrated their
Grand Opening and ribbon cutting on

January 10, 2018.

We wish Mike McDaniel, along with all
his staff, the best of luck and much
success with the new store!

The Affiliated Family News

L to R: Albert Avitua (General Manager), Rocio Medrano (Accounts
Payable), Claudia McDaniel (Vendor Support Manager), Michael
McDaniel (President), Chris McDaniel (Special Project Manager),

Irma Sandoval (Support Center Manager), Brenda Gonzalez (POS
Manager), Maria Gonzalez (HB & GM Manager).

Randy Arceneaux, CEO and President of
Affiliated Foods and Mike McDaniel

Photos courtesy of Irma Sandoval, Migalitos and Manny Tovar, Director of Ethnic Marketing 

“I would like to thank Affiliated Foods for letting us be a part
of the family, helping us to grow our business and prosper.”

~ Mr. Mike McDaniel

Elisa Rodarte and Miguel Herrera, Director of
Produce Operations Fred Ramos, Elisa Rodarte and Fernando Montenegro 

Congratulations to Elise
Rodarte on her retirement. She
worked in the Produce Pre-
Pack Department under the
supervision of Fred Ramos,
and Fernando Montenegro,
(PPK Repack Supervisors).
She had “16+ Years of Service”
to Affiliated Foods.

She was honored at a lunch-
eon where they served nachos
with all the fixings and cake.

Co-workers, family and friends
attended. She received a
plaque, a check for years of
service and a Panhandle
Salvage card.

Elise, we wish you joy and
happiness on your retirement.

Thank you, God Bless…

The Affiliated Family News
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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.    February 2018 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”. 

HBC Qualified: Ester Perez. Perishable Qualified: Mark Esquivel, Jovan
Alvarado and Eduardo Beltran

Courtesy of Cynthia Mauricio, Warehouse Administrative Assistant 

bove bove && beyond  February beyond  February 20182018

Employee of the Year - 2017 - Matthew Mungia, cont. page 1
EOY Page 1...two, $25 Restaurant gift certificates (Plaza), 3000 bonus points, for the AFI Employee

Portal, a  nameplate on the a Plaque (housed in Human Resources), a featured article in the Newsletter
and a special invitation to the March 21st, 2018 Stockholders Dinner.

Matthew is married Bailee 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 influ-
ential in his life. His father was, and still is, the perfect role model. He guided him to be successful 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.

Congratulations to the following nominees for their exceptional hard work! Lluvia Martinez, Ricardo
Luna, Pablo Chavez, Neil Osborn, Salvador Morales, James Hughes, Marzett Calhoun, William Drerup,
Daniel Mendoza, Lorenzo Moore and Juan Ramirez.

Congratulations!
Matthew Mungia

“Employee of the Year 2017”

In recognition for your dedication.We Thank You!

In the News
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Congratulations and “Wonderful Job”, to Corey
McGuire who is our newest “New Employee of the
Month” for February 2018…

Corey is a an Order Selector in the Perishable
Department. He works under the supervision of
Jeffrey Williams. He began with AFI on October
4th, 2017.

Jeffrey said, “Corey has been with for only 3
months. He is performing his job at an impressive
rate. Corey is a great example to his peers. He is
also more than willing to help out whenever he
can.”

Congratulations, Corey on all your wonderful
accomplishments and welcome aboard the AFI

Team!” 
Wo
nde
r f u
l

Wo
nde
r f u
l

J o b
!

J o b
!

  
Cor e yCo r e y

Congratulations to Jamar Smith, he is our “Employee
of the Month for February 2018”. Jamar is a Relief
Supervisor for the Loading Department and works in
both the perishable and grocery shipping areas. Jamar
started out as a Loader in 2014 and accepted his new
position and responsibilities in 2016.  His supervisor,

Salome Carrasco tells us “Jamar has excellent leader-
ship skills and sees the bigger picture.” Salome credits
Jamar for having a positive attitude and always going
the extra mile.  

Jamar received an Employee of the Month plaque, a
hearty congratulations, appreciation for his hard work
and service to Affiliated from Randy Arceneaux, CEO
and President of Affiliated Foods. Jamar will receive
250 bonus points along with a $35 gift certificate for
apparel from the Employee Portal. In addition, he
chose $25 gift certificates from The Plaza and Jorge’s
Mexican Cantina and will have a special parking space
for the month of February.

Jamar has three daughters; Samara, age 11; Amaih,
age 3; and Amari, age 2 months. Jamar says his girls
mean the world to him and he loves taking them to the
movies, swimming, riding roller coasters, and just
spending time together. In his spare time, Jamar
enjoys working out and going to the boxing gym.

Jamar’s favorite foods are Grilled Salsa Verde Chicken
and California grilled chicken. His favorite movie is
Let’s be Cops, starring Jake Johnson and Damon
Wayans, Jr.

The most influential person in Jamar’s life has been his
mom, Nollene.  His mom taught him to work hard and
do his best.  She taught him to stay positive during dif-
ficult times because tough times don’t last, tough peo-
ple do!  Jamar is thankful for being picked as
Employee of the Month and says that even though his
name is on the plaque the award is for his coworkers
and managers because he couldn’t do his job without
their support. Jamar plans to remain positive and con-
tinue to work hard and move up at Affiliated.

Congratulations to the following February Employee of
the Month nominees for their hard work! Freddie
Garcia, Carlos Gonzalez, Gary Miller, Joshua
Hernandez, Ester Perez and Kenny Vansouphet

Employee of the Month for February

Jamar /Smith “Employee of the Month” and Randy Arceneaux,
CEO and President of Affiliated Foods

Courtesy of Rita Koontz / HR

Spotlight on the Warehouse

Corey McGuire Courtesy of Cynthia Mauricio /
Warehouse Administrative Assistant

Food Service hotshot driver
Grant Harris represented
Affiliated Food Service in
the Make-A-Wish Chili Cook
Off at the Rex Baxter
Building on Saturday,
January 13th. He made in
the semi-finals which
means they made it in the
top 50 out of 110 entries. 

Courtesy of Yolanda Davis / Food Service

Food Service News - Make-A-Wish Chili Cook Off

Brittany and Grant Harris
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Bakery / Deli News

Super Bowl and Valentine’s Day

I hope everyone enjoyed the Super
Bowl this year. By now the Super
Bowl is over and we know who won
but do not put your party trays away
as we have March Madness coming
up next! Let’s back up your favorite
College team and get ready for a
wild finish. Put signs up and make
some flyers to let your customers
know that party trays are available.

Offer your customers vegetable
trays, fruit trays, cheese trays, meat
trays and meat and cheese trays.
This is another opportunity that we
have and a way that you can
increase your sales for the month of
February and March. Make a lot of
Sub sandwiches and make a nice
display in your cold case as these
items will sell very well. Be sure to
push your salads and desserts and
fill up your grab and go cases.

We also have Valentine’s Day on
February the 14th which falls on a
Wednesday 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. For those of you that have

hot tables make some ribs and
steaks and let your customers know
that you will be offering a special
dinner plate for Valentine’s Day.

Also keep in mind that Ash
Wednesday is on Valentine’s Day
this year and Christians will go to
church to get their ashes and then
stop by your store to pick up some-
thing on the way home. On Monday
the 19th we celebrate Presidents
Day and the kids are out of school
and here again we have a great
opportunity for extra sales. Happy
Valentine’s Day and have fun.
Thank You, Bobby

“Sweets for the Sweet”

It’s February and this month is one
of the biggest holiday sales opportu-
nity of the year, so make sure that
you have all your Valentine’s cookie
and cupcake displays up and all
over the stores decorated in pinks,
reds, whites, purples, etc. also make
sure to have plenty of Valentine’s
Day cupcakes out on display
because this is your number one
seller and also have plenty of
chocolate covered strawberries
because these make great gifts and
desserts.

Your cake cases should also have
plenty of Valentine’s Day decorated
cakes of heart shapes and different
sizes and don’t forget the 12” choco-
late chip message cookies.  You can
expect for this occasion to bring in
big sales for the first 2 weeks of the
month so you need to take advan-
tage of this opportunity, because
after the 15th business will slow
down drastically so be prepare to
adjust your schedule to accommo-
date you labor projections. 

Thanks again for another great
month, Mario Martinez Bakery
Specialist. 

Greetings from Bakery/Deli:

It is hard to believe that March is
approaching, with that being said
don’t forget to wear your green on
Saturday, March 17th.  If you have a
hot case, you may want to serve

Corned Beef and Cabbage or if you
have a sandwich grill serve up
Reuben’s for the daily special.
Bakeries it might be a good idea to
have some rainbow sprayed cup-
cakes, or some green iced with
white sprinkles or vice versa, to
cater to those St. Patrick’s enthusi-
ast.

Also for Bakeries, don’t forget
Easter is April 1st, so be sure and
order your cupcake picks and sup-
plies for Easter the first week of
March if not sooner.

I look forward to seeing everyone
at the Food Show on March 22 in
Amarillo. 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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Choco Banana Muffins - We               Muffins!!!

1401 Farmers Avenue
Amarillo, TX  79118

806-372-3851

“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

2 c. Shurfine Cocoa Crunch Cereal, crushed to 1-1/4 c.
2 c. Shurfine All-Purpose Flour
1 t. Shurfine Baking Soda
1 c. Packed Shurfine Brown Sugar
½ c. (1 stick) Shurfine Margarine or Butter, softened
2 Shurfine Eggs
2 large ripe bananas, mashed
1 c. (8 oz.) Shurfine Dairy Sour Cream
¾ c. Shurfine Semi-Sweet Chocolate Chips

Preheat oven to 350°F. Grease or
paper line 20 (2-1/2 inch) muffin cups.
Combine cereal, flour and baking
soda in large bowl; set aside.
Beat sugar and margarine in separate
large bowl; stir in eggs.
Add bananas and sour cream; mix
thoroughly.
Add banana mixture and chocolate

pieces all at once to reserved cereal
mixture, stirring just until moistened.
Divide evenly among prepared muffin
cups.
Bake 20 to 25 minutes or until tester
inserted in center comes out clean.
Cool completely on wire rack; store
loosely covered.

Humor 

Courtesy of David Rudder / DeJarnett
and Shurfinebrands

Total time
25 mins 

Serves: 20

Because of YOU!!!

A Note of Thanks!

Superb!

Roses are red. Violets are blue.
AFI is blessed because of YOU!!!


