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Celebrate Easter
St Patrick’s Day
“Employee of the Month” - Charles Lopez

Congratulations to Charles Lopez. He is the “Employee of the Month for March 2018”.
Charles received his “Employee of the Month” plaque from Randy Arceneaux, AFI CEO
and President, along with Randy’s congratulations and appreciation for his hard work
and service.

Charles is married to Viry and they share two children; Leslie, age 14; and Carlos, age
12. The family enjoys spending time together playing basketball, board games, and
watching movies. Charles also enjoys working on repairs around the house. The family has a Schnauzer named Shorty. Charles favorite food is chicken; especially hot
wings and BBQ. His favorite movies are action films and mysteries.
Employee of the Month - Charles Lopez and Randy Arceneaux,
CEO and President of Affiliated Foods.
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AFI Welcomes New Retail Members

Affiliated Foods is growing day by day
in 2018. We are on the road again, in
more ways that one...
PTG has 140 drivers, that are actively
on the road 364 days out of the year.
We also have 65 AFI Retail
Representatives serving in our Retail
Member Stores at any given time.

They cover all aspects of Retailer
Member needs in all Departments.
They are available all year round in all
seasons, come rain or shine!
Please join us as we welcome and
introduce 4 more new Retail Members
to Affiliated Foods, Inc..
#205 Hometown Food Stores,

Buhler, KS; J.C. Keith, Owner.

#212 Kat’s Korner Market, Axtell, NE;
Kathy and Scott Johnson, Owners.
#195 Hogeland Market, Alma, NE;
James N. Hogeland, President.

#203 Peabody Market, Peabody, KS;
Mike Crow, Owner.
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Welcome aboard! We are looking forward to many years of successful partnership. The Affiliated Family News

Jo Ann Haddock Celebrates “40 Years of Service” for Affiliated Foods
Congratulations, to Jo Ann Haddock,
Administrative Stockholder’s Services
for Affiliated Foods. She celebrated her
“40th Anniversary” with AFI on January
23, 2018. Thank you, Jo Ann for being a
part of our company’s success over the
years. AFI greatly appreciates your hard
work and dedication.

Jo Ann Haddock
Jo Ann we have all
been very blessed
to have you…

Jo Ann had a dad who started out in the
grocery business. He laid the groundwork for her career in the grocery industry. She has worked for all of AFI’s leaders from Charlie McBeath to current
President/CEO, Randy Arceneaux.

Jo Ann worked for Shop Rite Foods
(Piggly Wiggly) for 8 years before coming to Affiliated Foods. She was a member of International Association of
Administrative Professionals for 26

years, serving as chapter president
1994-95, and earning the Certified
Professional Secretary rating in 1994.

She is native of Amarillo, and has been
married to David for 47 years. They
have no children…unless you count the
many cats who adopted them, several
living 18 to 21 years. As their mothers’
aged, they were fortunate to have been
able to help care for them in their final
years.

Jo Ann commented, “When I think back
over the years, I remember being excited when I got a typewriter with a correction ribbon! I never dreamed we
would ever have the capabilities at our
fingertips as we do now. I’m fortunate to
have embraced the ever-changing technologies. I love my job and consider AFI
‘my home away from home’!”

She has enjoyed bowling and painting
on glass in the past. Her current passion
and enjoyment is Microsoft Access
Databases. She enjoys writing programs to make the work of coworkers
and her own jobs easier in the
Accounting Department. Therefore more
efficient for AFI.

Jo Ann we have all been very blessed to
have you…ie, AFI Staff and employees,
Retail Members and Vendors. Once
again Jo Ann, you have been a joy to
work with. With sincere thanks and
admiration…
The Affiliated Family News

L to R: Bob Hewett, Senior
Financial Analyst; Nona
Lea, Imaging; Noma Burr,
CFO; Jo Ann Haddock,
Stockholder Services; Kelly
Skinner, Accounts Payable
Manager and Dale
Thompson, Annual Report.

President’s
Club Award
2015
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Jo Ann was honored with a reception held on
January 23, 2018, with her friends and coworkers.

Produce Training Academy - February 19-23 2018

James and Maria Hart – Owners of Hart Farms, Monte
Vista, Colorado, Potato Growers / Land Owners with
Miguel Herrera, AFI Director of Produce

Front Row L to R: Vicki Platero, #645 Jicarillo Shopping Center, Dulce, NM; Shyla Dupree, #781 Syracuse Food Center,
Syracuse, KS; Yolanda Trujillo, #645 Jicarillo Shopping Center, Dulce, NM; Carol Kroger, #1 Panhandle Salvage, Amarillo, TX;
Natalie Wright, #1257 Deck’s Foods, Thomas OK; Michelle Bond, #943 Lowes, Albuquerque, NM; Norma Van Zee, #216
Julesburg Family Market, Julesburg, CO. Middle Row: Rod Thompson, AFI Produce Merchandiser, Ashley Musquiz, #238
Lowes, Tulia, TX; Laura Fothergill, #313 Lowes, Friona, TX; Rudy Cheromiah, #426 Empressa Marketplace, Laguna, NM;
Patty McCartee, 974 Byers General, Byers, CO; Jack Goldrick, 331 Main Street Market, Scottsbluff, NE; Felix Martinez, #645
Jicarillo Shopping Center, Dulce, NM; Dan Van Zee, #216 Julesburg Family Market, Julesburg, CO; Nabor Castro, AFI
Produce Merchandiser; Back Row: Miguel Herrera, Director of Produce; Dewayne Hill, AFI Produce Merchandiser; Tom
Brown, AFI Produce Merchandiser; Yoman Sanchez, #805 Porters Thiftway, Marfa, TX; Michael Stawarz,
Triangle Grocery, Cedar Crest, NM; Troy Harper, #332 Main Street Market, Kimball, NE; Rod Sutphen, #822
Hometown Food Markets, Pagosa Springs, CO and Pedro Barrientas, AFI Produce Merchandiser.

The AFI Produce Dept.
began the year on a great
note! They held the
“Produce Training
Academy” the week of
February 19-23, 2018.
There was 22 Retail store
members in attendance. It
was a great success!

Chris Karamat
Miami, Florida
Brightland Farms

Dan Wohlford
Wenatchee, Washington
Oneonta/Star Ranch

They had several guest
speakers and classroom
presenters in attendance
also. James and Maria Hart
are the owners of Hart
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Farms in Monte Vista,
Colorado. They are Potato
Growers and Land Owners.
They covered many topics;
food safety, land and crop
rotation, equipment, planting, harvesting and crop
discussion. They wrapped
up their presentation with
Q&A with class participation.

Dan Wohlford is from
Wenatchee, Washington, he
is with Oneonta / Starr

Ranch. Starr Ranch
Growers is a leading fruit
grower, packer and shipper
that provides its domestic
and international customers
with quality apples, pears,
cherries and stone fruit. The
topics of discussion for him
were food safety, new varieties, research, development of new varieties,

continued Produce page 5

Courtesy of Miguel Herrera / Produce, Photos Cathy Gallivan

Produce Training Academy - February 19-23 2018 cont.
Produce...and crop discus-

sion. Q&A followed with
class participation.

Chris Karamat is with
Brightland Farms, Miami,
Florida. They are a full service grower, importer, and
distributor of fresh cut flowers to the mass markets.
They cover all Floral and
Potted plant needs. What he
discussed in his presentation were; growing in
Columbia, importing into the

US, Customs inspection,
APHIS inspection, hydration,
placement at retail, sanitation and food safety. He
followed up with Q&A and
class participation.
After the classroom presentations were completed, the
attendees moved into the
AFI Produce Showroom.
Here they learned hands on,
setting up bins, shelves,
stocking and merchandising
all the produce. They also

learned how to create fruit
baskets in the prep room,
(complete with 3 wrapping
tables, sinks and a walk in
cooler).

Thanks to all the classroom
presenters and to our attendees, that made the
“Produce Training Academy”
2018 a great success.
The Affiliated Family News

bove & beyond MARCH 2018
In the News

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”.

Grocery Qualified: Brayden Cearley, Roderic Brown, Tramaine Kirven
and Wacey Collie. Congratulations to all out qualifiers.

Congratulations to all our “Qualifier’s” and “1 Year of Service”
recipients.
March 2018 Above and Beyond
Courtesy of Cynthia Mauricio, Warehouse Administrative Assistant

Courtesy of Jimmy Ross / Director of Warehouse Operations, Ralph Telles / Dry Grocery Supervisor, Jeffrey Williams / Perishable Supervisor and James Canales / HBC Supervisor
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Employee of the Month for March

Congratulations !
Charles Lopez “Employee of the Month”

cont. from page 1...Charles parents have been
the most influential in his life. They wanted the
best for him and have always encouraged him
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to work hard and do his best. Charles says he
especially appreciates the opportunities he has
had at Affiliated and admires the way Affiliated
takes care of its employees and families in
times of need. Charles hope for the future is
that others see the change that Jesus Christ
has made in his life and that their life is
changed by seeing his example.
Charles 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 from The Plaza and will
have a special parking space for the month of
March. Charles is a Forklift Operator in the
Perishable Receiving Department and has

been with Affiliated for over 12 years. His
supervisor, Rodney Kellison tells us that
Charles has been a great role model and
always gives his best, no matter what job he is
performing.

Congratulations to the following March
Employee of the Month nominees for their hard
work! Guadalupe Carranza, Jorge Fuentes
Hernandez, Maria Martinez, Eli McKibben, Gary
Miller and Ana Vazquez Molinar

Spotlight on the Warehouse

Courtesy of Rita Koontz / HR

Congratulations and “Magnificent Job”, to Roy
Pompa III, who is our newest “New Employee
of the Month” for March 2018…

Roy is a an Order Selector in the Freezer
Shipping Department. He works under the
supervision of Adam Munoz. He began with AFI
on February 7th, 2018.

Roy Pompa III

Adam stated, “Roy is an excellent addition to
the Freezer Dept. as well as the AFI Team.

2018 Spring Food Show - See you there...
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Since he was hired, he has done nothing but
excel as an order selector. He has become one
of the best pullers in the freezer! He comes in
with a positive attitude and is always giving a
helping hand to his coworkers. He shows great
character and is always trying to stay focused
on Safety while doing his job correctly!”
Congratulations, Corey on all your wonderful
accomplishments and welcome aboard the AFI
Team!”

Courtesy of Cynthia Mauricio / Warehouse Admin Asst.

Spring - March 20th 2018

Bakery / Deli News

Spring Time

March is here and we still have a full
month of Lenten season so let’s make
sure we keep plenty of bread crumbs
for customers making capirotada
(bread pudding) also we’ll celebrate St
Patrick’s Day on the Saturday the 17th
and the first day of Spring on the 20th
of this month. So let’s decorate our
bakeries in green and white colors
with clovers and leprechauns, let’s
build displays with plenty of cookies,
cupcakes and decorated cakes in your
bakeries and around your stores to
celebrate St Patrick’s Day.
Also let’s do some spring cleaning this
month and business will be slow during the spring break so also allow
some of your hard working employees
some time off for vacation on spring
break. After spring break let’s get all
your Easter cookies, cupcakes and
decorated cakes out and build displays in the bakeries and around the
store and decorate in a lot of pastel
colors, because Easter Sunday is April
1st so be ready.
Happy Easter and thank you! Mario

Deli News Letter March!
March Madness, Saint Patrick’s
Day and Lent

Everyone knows what March Madness
is right? March Madness is College
Basketball’s Championship

Tournament and there is a lot of
games to be played and a lot of
opportunity for more sales in your Deli
/ Bakery Departments the tournament
starts on March 13 and finishes on
March 31 – April 2nd with the final four
teams and the Championship, good
luck to your favorite team.
Saint Patrick’s Day is on Saturday
March 17th. In hot tables you can promote green beans, peas, cabbage,
corn beef and potatoes, in the cold
cases you might want to make some
Reuben sandwiches and promote
coleslaw.
Lent will began on Wednesday
February 14 and end on Thursday
March 29. All of these events will bring
you some extra sales so push your
pizzas, chicken wings, party platters

I hope to see you at the Food Show
this year and thank you for your hard
work and creative ideas.
Thank You, Bobby

Spring is in the air! I can’t believe

that this year is a 1/3 of the way gone.
Just a few dates to remind you of, St.
Patrick’s Day is Saturday March 17th,
Easter Sunday is April 1st, and Tax
Day is Tuesday April 17th.
For the Bakeries Easter is a great
time to start bringing back the bright
colors, you can use them up until
Labor Day. Bakeries also need to
plan on bumping up production on

With spring comes good ole
“Spring Cleaning” if you haven’t
touched it

since the fall, you may want to consider getting rid of it. This is also a
great time for Bakeries to clean up on
cake kits that are slow movers, so you
can make room for new and upcoming
kits.
Happy Spring! Carroll

and sub sandwiches this is a very
good time to sell this along with fried
chicken and finger foods.

Keep in mind that when Lent starts a
lot of people do not eat meat on
Fridays so cheese enchiladas, shrimp
cocktails, fish plates, fish sandwiches
and cheese and meatless pizzas do
very good in March. Be sure to offer
lent items on Friday and offer your
customers what they are looking for.

dinner rolls to accommodate Easter
dinners. If you have a hot case in
your store, you might want to consider
preparing a ham and the sides for
people who want Easter dinner, but
only need it for one or two people.
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Bobby Pena / Deli Specialist,
rpena@afiama.com; Carroll Beeler /
B/D Specialist, beeler@afiama.com;
Mario Martinez / Bakery Specialist,
mmartinez@afiama.com

Tropical Prawn Salad

½ lb. Shurfine Prawns, cooked and chilled
6 Slices Shurfine Bacon, cooked crisp & crumbled
6 c. Red leaf or Romaine lettuce, chopped
1-1/2 c. Frozen pineapple chunks, thawed
½ c. Shurfine Diced Macadamia Nuts, toasted
⅓ c. Green onions, chopped
½ c. Shurfine Shredded Coconut, toasted
⅓ c. Shurfine Pineapple Juice
5 T. Shurfine Red Wine Vinegar
⅓ c. Shurfine Extra Virgin Olive Oil
Shurfine Salt & Pepper to taste

In a large salad bowl, combine prawns,
bacon, lettuce, pineapple, nuts, onions
and coconut. In a separate bowl combine
ingredients for dressing and mix well.

Pour dressing over salad and toss to coat.

What is your Leprechaun Name?

1st Letter of Your Name Your Birthday Month
A - Adorable
B - Bubbly
C - Cheerful
D - Dreamy
E - Eager
F - Fussy
G - Grouchy
H - Helpful
I - Impish
J - Jolly
K - Kind
L - Lucky
M - Meek

N - Noisy
O - Outgoing
P - Playful
Q - Quiet
R - Restless
S - Silly
T - Timid
U - Useful
V - Vibrant
W - Witty
X - X-Tra Special
Y - Youthful
Z - Zany

JAN - McCheesey
FEB - O'Gratin
MAR - McMuffin
APR - O'Really
MAY - McWiggles
JUN - O'Lucky
JUL - McNoodles
AUG -O’Mygosh
SEP - O'Doodles
OCT - O'Wacky
NOV - McBlarney
DEC - McGoofy

1401 Farmers Avenue
Amarillo, TX 79118
806-372-3851
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Courtesy of David Rudder / DeJarnett
and Shurfinebrands

The Spirit of Easter is...

Hope, love and
joyful living.....

A Note of Thanks!

“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
Cheerful O’Lucky / AFINews.
If you have anything to contribute please e-mail the
“AFI Family News” @ www.afinews@afiama.com
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