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Fall begins, September 22,

“Employee of the Month” - Kenny Vansouphet

Congratulations to Kenny Vansouphet who is the “Employee of the Month” for
August. Kenny works as an Order Selector in Grocery Shipping under the direction of Rafael Telles and has been with Affiliated since November 2013. Rafael
tells us that Kenny is a dependable employee. “I can always count on Kenny to
get things done. He is always willing to help others. Kenny is currently helping
other employees get qualified so they can become successful as well,” credits
Rafael.

Kenny was presented with Employee of the Month plaque by Randy Arceneaux,
AFI President. Randy also bestowed congratulations and appreciation for
Kenny’s hard work and service to Affiliated Foods...
Continued on page 6...

Employee of the Month, Kenny Vansouphet and Randy
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896 - Village Market, Hatch NM “Grand Opening”
All the buzz was focused on
#896 Village Market as they
had the “Grand Opening”
on July 28th, of their newly
built store at a new location
in Hatch, NM.

Grand Opening!

#896 Village Market
418 Hall Street
Hatch, NM 87937

#896 has been a valued Affiliated Foods Retail Member since
November, 1, 2001. The store is owned by Charles Watkins,
Art Alba is the manager, with Zane Watkins as assistant Manager.

A ribbon cutting ceremony
was held in the morning as
customers crowded the
parking lot. Lisa Neal, with
the Chamber of Commerce
did the honors! There was
food, prizes, Mariachi and
Band music, dancing and
great fun for all. Including
specials on every aisle.
What a turn out!!!

Congratulations, Village Market, on your continued
success, prosperity and growth!
The Affiliated Family News

Fun!!!

Community

Congratulations!

Chester Cheetah!

Specials...

Music...
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Prizes!

Courtesy of Zane Watkins / Village Market

1257 - Deck’s Foods “Celebrates 40th Anniversary”

120 N Main, Thomas, OK

In June of 1978, Alan and

Pam Deck opened Deck’s
Foods in Thomas, OK.
Never did they know 40
years later they would still
be going strong!

Serving the community and
customer service, is the
key to their success.
Customers are always

40

greeted with a friendly
smile and a welcoming
atmosphere...That is what
Deck’s Foods is all about!

A “Customer Appreciation”
old fashion cookout was
held to celebrate the 40th
Anniversary milestone for
all. Hotdogs, hamburgers
and drinks were served to

40th Anniversary

Quality Meat and Produce
over 500 loyal customers.
They were there to help
Alan, Pam and all the staff
from Deck’s celebrate this
happy occasion.

Community Service

We wish you many, many,
more years of continued
success and fortune.

The Affiliated Family News

Friends....

Great Products
Patriots Day - September 11
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Courtesy of Jeffrey Anderson / Meat Dept

Praying for those affected by 9/11.
Thankful for those who continually
ensure our freedom...Never forget.
˜ Unknown

Affiliated Foods - Celebrates Our Retirees
It is always hard to say goodbye to our
colleagues when retirement rolls
around...Words are hard to find...

Just know that, God will always be near
you, showering His blessings on you and
your family. He will guide you with His
love as you walk the path of retirement...

25
Years

Rick Sims, PTG Safety Manager; Harvey Massey, PTG
Transportation, Driver, “25 Years of Service” and Albert
Rodriguez, PTG Operations Manager

Thank you for your service and dedicated
hard work to Affiliated Foods, Inc.

Congratulations!!!

The Affiliated Family News

27
Years

Randy Arceneaux, CEO and President of Affiliated Foods;
Mary “Lupe” Mireles, “27 Years of Service” Panhandle
Salvage and Brad Huffaker, Manager Panhandle Salvage

25
Years

37
Years

Rita Koontz, Risk Manager, HR,
“25 Years of Service”

Albert Rodriguez, PTG Operation; Manager, Bo Stuart, Director of PTG; Sherry
Ensminger, PTG Office Manager, “37 Years of Service”; Randy Arceneaux, CEO
and President of Affiliated Foods and Jeff Robinson, COO and Vice President of
Affiliated Foods, Inc.
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Labor Day in the United
States is a public holiday celebrated on the first Monday in
September. It honors the
American labor movement
and the contributions that
workers have made to the
strength, prosperity, laws and
well-being of the country.
It is the Monday of the long
weekend known as Labor
Day Weekend and it is con-

Labor Day, September 3rd, 2018

sidered the unofficial end of
summer in the United States.
It is recognized as a federal
holiday.
Beginning in the late 19th
century, as the trade union
and labor movements grew,
trade unionists proposed that
a day be set aside to celebrate labor. "Labor Day" was
promoted by the Central
Labor Union and the Knights

References, wwwtimeanddate.com and Wiki

of Labor. The first United
States Labor Day Parade,
September 5, 1882 in New
York City.

In 1887, Oregon was the first
state of the United States to
make it an official public holiday. By the time it became an
official federal holiday in
1894, thirty states in the
United States officially celebrated Labor Day.

Happy Labor Day!
We would like to thank all our employees for all
their hard work and contributions to Affiliated
Foods. Team AFI, is the reason for our continued
success!

Above & beyond August 2018

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”.

Perishable Qualified: Armando Narvaez. Grocery Top Pay:
Isaiah Homer. Grocery Qualified: Zachary Leach, Mason
Murray, James Solis and Mark Hernandez.
Congratulations to all.......

Congratulations
to all our “Qualifier’s”
and “1 Year of Service”
recipients.
August 2018
“Above n Beyond”

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 August cont.

EOM page 1: Kenny 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 Jorge’s Mexican Cantina and will
have a special parking space for the month of
August.
Kenny has a beautiful girlfriend and two children; a
son, age 9 and a daughter, age 7. They enjoy having family dinners and just being able to spend
time together. Kenny also enjoys going to the gym
and spending time with friends. Kenny’s favorite
foods are chicken wings, French fries and Laotian
food.

America from Laos and worked hard for 30 years
so that he and his siblings would have a good life.
Kenny’s goals for the future include continuing to
work every day and he looks forward to buying a
house in the near future.

Congratulations to the following August Employee
of the Month nominees for their hard work! Maria
Ibarra, Devin McMillon, Ana Vazquez Molinar

Congratulations !
“Employee of the Month” Kenny Vansouphet
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Kenny’s Mom and Dad have been the most influential people in his life. His parents came to

Don’t forget the Sweet P’s.

Spotlight on the Warehouse
Courtesy of Jennifer Woods / HR

Congratulations and “Sensational Job”, to
David Johnson, who is our newest “New
Employee of the Month” for August 2018…
David is an Order Selector in the Food
Service WHSE Department. He works under
the supervision of Ralph Avalos. He began
with AFI on January 24th, 2018.
Ralph said, “David has been in Food Service
for only 6 months. He always comes to work

David Johnson

and gives 110% to his job. We can count on
David to do his job right. He is always willing
to learn more things to get better at his job.
We are very lucky to have him.”

David is a great addition to our team and we
look forward to his future with Affiliated Food.”
Congratulations David on all your accomplishments and welcome aboard the AFI Team!”

Courtesy of Cynthia Mauricio / Warehouse Admin Asst.

Plains Dairy Scholarship

Congratulations to Alyssa Perez! Alyssa
has been selected as one of five winners
for the second year. She is to be commended on her academic achievement,
demonstrated leadership, initiative, and
integrity. Alyssa will be attending West
Texas A&M University again this fall. Go
Buffs, and Go Alyssa!

Greg Meador, President of Plains Dairy and Board Member of the All Star Dairy
Association, presented Alyssa Perez and her dad Mark with a $3,000 All Star
Association Scholarship- In Memory of John D Utterback and Henry Randolph.
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Courtesy of
Amanda McIntosh,
Plains Dairy

Bakery / Deli News

Greetings from the Deli and
Bakery

It’s that time of year to get the kids
geared up and ready for school
again. With that being said it’s a
great time to visit what single
serve items that the bakery
department offers in the thaw and
sell guide. We have 2 count
Lofthouse cookies, Nemo cakes,
Brownie Baker items, and several
other items to choose from to fill
those lunch boxes with. Just a
friendly reminder, be sure and get
your Halloween items ordered for
your cakes and cupcakes, so you
have plenty of options to choose
from and don’t have to settle for
whatever is left in stock.

If your store has a deli, you might
want to bump up sandwich production to go in the kid’s lunches,
we also offer some Deli Express
sandwiches that come in frozen if
you don’t make sandwiches fresh.
If you utilize the bakery for your
bread needs, don’t forget to inform
them you will be using extra bread
so they will not run out.

Look forward to seeing everyone
at the August Food Show!
Carroll

!
d
a
l
a
en S
k
c
i
h
C

“Good-bye Summer”

August is here and that means the
beginning of a new school year, I
hope everyone had a great summer.

Let’s start by making sure that we
have a big display of fresh cookies
and your Fall survey cookies for
back to school parties and PTA
meetings. Also make sure that you
have plenty of fresh donuts with
sprinkles and bright colors for kids

on their way to school. Make sure
your cake display case is full with
decorated cakes for all occasions.
So last but not least…get putting
your plans together for the
upcoming holidays, Halloween,
Thanksgiving and Christmas…
..From here on in time goes pretty
fast…..
Once again, thank you for all your
hard work! Mario

August is getting ready to go
back to School and gets you
ready for another football season!

August is when the kids go back
to school so merchandise your
grab and go cases with sandwiches and other items that are fast
and easy to go. Mom and dad are
busy trying to get the kids ready
for another school year so they
are looking for prepared foods that
are easy to pack for school lunches.

It is time for tail gate parties and
are you ready for some Football?
Make sure and have extra fried
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chicken, chicken tenders, sub
sandwiches, salads, and all your
finger foods ready for Friday
nights and the weekend as these
items will do very good at this time
of the season. You can decorate
your deli departments with the colors of your favorite teams to create excitement in your store.

How about those Cowboys? Do
not forget about your local high
school teams and your collage
teams aside from your favorite pro
football teams. Support your
favorite football teams and decorate your departments to the team
colors.

Have some fun and create excitement in your departments. See
you at the 2018 Fall Food Show.

If you have any questions or need
help with anything please call me.
Thank You, Bobby

Go Cowboys!!!

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

Mint & Chocolate Ganache Layered Brownies

1 box Shurfine Dark Chocolate Brownie Mix.
2 - Shurfine Eggs
½ c. - Shurfine Oil
¼ c. - Water
½ c. - Shurfine Whipping Cream
10 oz. - White chocolate chips
1-1/2 t. - Peppermint extract
3 drops - Green food coloring
1 c. - Shurfine Whipping Cream
11 oz. - Semisweet chocolate, chopped
Prepare brownie mix according to package
instructions in a parchment paper-lined 13"
x 9" baking dish. Cool completely.

Add extract and food coloring, and stir until
smooth.
Pour whipping cream mixture over cooled
brownies and refrigerate for 30 minutes or
until set up.
In small heavy saucepan, bring 1 cup of
whipping cream to a simmer. Pour cream
over semisweet chocolate and allow to
stand for one minute. Spread chocolate
ganache over mint layer and refrigerate for
a minimum of 1 hour so that it all sets up.
Cut into small squares (should make a
minimum of 30 brownies).

In a small heavy saucepan, bring 1 cup of
Store covered between layers of waxed
whipping cream to a simmer. Pour heated
paper in the refrigerator.
cream over white chocolate chips
Courtesy of David Rudder / DeJarnett and Shurfinebrands
and allow to stand for one minute.

Supermarket Funnies

come little l eaves s aid th e wind one day
come to the m eadow with me and play
put on your dres ses of red and g old
for sum mer is past and the days grow cold
~ George Cooper

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

1401 Farmers Avenue
Amarillo, TX 79118
806-372-3851

The theme for this Newsletter courtesy of Linda Thompson / Operator! Thanks! :)
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