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“Employee of the Month” - Guadalupe Carranza
Congratulations to Guadalupe Carranza, she works as a Warehouse person in Veg Pak
under the direction of Fred Ramos and has been with Affiliated since April 2009. Fred tells
us that Guadalupe is a very reliable employee. “Guadalupe is always willing to learn new
things and she does it with a smile and a great attitude,” boasts Fred.
Guadalupe was presented her Employee of the Month plaque from Randy Arceneaux,
Affiliated Foods, President and CEO. She also received from him his hearty congratulations
and appreciation for her hard work and service to Affiliated.
Continued on page 6...
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AFI Fall / Winter Expo - “A Great Success”
The Fall / Winter Expo 2018 was deemed a great success.
1242 attended the event, with 82% of our Retail Members
represented. 1242 tally included Retailers, Vendors,
employees and guests.
Excitement filled the rooms throughout the Expo, there was
lots of fun, great food at every turn, and prizes were
announced every hour. The “Grand Prize Winners” were,
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1st $5,000 – #293 Mills Ideal Foods; Hooker, OK
2nd $3,000 – #262 El Dorado Supermarket, Santa Fe, NM
3rd $1,000.00 - #2052 Foodland Market. Ft. Worth, TX
Congratulations to all our prize winners and thanks to all
who made this very memorable event!!!

A great success!!!
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AFI Fall / Winter Expo - “A Great Success”

Courtesy of Jeffrey Anderson / Meat Dept

Thank you!!!
Photos courtesy of Mendy Eslinger and Cathy Gallivan
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Affiliated Foods - Vendor Appreciation Banquet

Vendor
Appreciation
Banquet
2018
L to R: Jeff Robinson, Vice President and COO, Affiliated Foods, Randy Arceneaux, President and CEO, Affiliated Foods; Vendor
Council: Rita Reed, Reese Group, President Vendor Council; Longinos Zuniga, RP Foods; David Rudder, DeJarnett; Heather Stone,
Star Brokerage; Amber Ford, Kraft Foods; Tom Barnett, Acosta; Paul Canon, Pilgrim’s Pride; Shane Cook, Great Southwest Sales;
Don Larson, Post Consumer Brands; Mike Koessel, Blue Bunny; Brad Locke, Acosta-Con Agra; Denise Johnson, Advantage Sales;
Jake McManus, Valley Produce; Jeff Poteet, Arnett Sales; Bernie Sullivan, Del Monte Fresh and Becky Weeks, Kellogg’s.

Corporate Mgmt. Team Leader of the Year:
Leah Gardner, Kraft Heinz with Randy Arceneaux

Meat Vendor of the Year: David Ollre,
National Beef with Russell Fontenot
Director of Meat Operations

Produce Vendor of the Year: Brandon
Botts, Chelan Fresh with Miguel Herrera,
Director of Produce

In Recognition for your
Outstanding Service to
Affiliated Foods, Inc.
and Its Member Retailers in the
area of Excellent Sales and Service.

Congratulations to all
our recipients!
Broker of the Year: Rusty Justus, Schraad
& Associates with Miguel Herrera

Grocery Vendor of the Year: Becky
Weeks, Kellogg’s with Jeff Robinson

Broker of the Year: Ray Don Wideman,
Bob Evans with Russell Fontenot
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We Thank You!

Broker of the Year: Doyle Ditto,
Acosta with Jeff Robinson

Labor Day Cookout

Memorial Day, Monday, September 3,
2018...AFI held a cookout for all personnel in
appreciation for all their hard work and dedication. Rob Bell, Food Service’s Business
Developement and Corporate Chef did the
honors of cooking over 800 Hamburgers!!!

Thanks! Rob...

Above & beyond September 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”.

Grocery Top Pay: Issa Traore, Mamadou Toure, Laurence Shaw,
Jonathan Longoria; Grocery Qualified: Tirone Stovall, Edgar
Rodriguez, Neal James, Timothy Aguilar; Perishable Qualified:
Christopher Brookins, Brandon Wideman,
Victor Gonzalez.

Congratulations to all.......

Congratulations
to all our “Qualifier’s”
and “1 Year of Service”
recipients.
September 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: Guadalupe will receive 250 bonus
points along with a $35 gift certificate for apparel from
the Employee Portal. In addition, she chose two $25
gift certificates from The Plaza and Jorge’s Mexican
Cantina and will have a special parking space for the
month of September.
Guadalupe works as a Warehouse person in Veg Pak
under the direction of Fred Ramos and has been with
Affiliated since April 2009. Fred tells us that
Guadalupe is a very reliable employee. “Guadalupe is
always willing to learn new things and she does it with
a smile and a great attitude,” boasts Fred.

Congratulations!
“Employee of the Month” Guadalupe Carranza

Guadalupe is married to Adrian. They have two pit
bulls, Jackson and Cocoa. They enjoy taking vacations with both sides of their family and getting all of
their nephews and nieces together to play sports.

Guadalupe says sometimes she just enjoys being lazy,
depending on her mood. Guadalupe’s favorite foods
are menudo and pazole. Her favorite movie is “The
Proposal” with Sandra Bullock and Ryan Reynolds.
Her parents have been the most influential people in
Guadalupe’s life. They have taught her the value of
hard work. Guadalupe’s goals for the future include
continuing to work every day and she looks forward to
the day that she is able to retire.
Congratulations to the following September Employee
of the Month nominees for their hard work! Ruben
Archuleta and Daniel Belgardt
Try to be the rainbow to someones cloud
˜ Maya Angelou
Courtesy of Jennifer Woods / HR

Spotlight on the Warehouse
Congratulations and “Spectacular Job”, to
Scott Porayko, who is our newest “New
Employee of the Month” for September
2018…
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for being an outstanding employee. He is
always on time, has a great attitude and a
great work ethic...

Scott is a Forklift Operator in the Perishable
Receiving WHSE Department. He works
under the supervision of Rodney Kellison. He
began with AFI on June 27th, 2018.

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

Rodney stated, “Scott has been with AFI only
a couple of months. He shows great potential

Scott Porayko

Courtesy of Cynthia Mauricio / Warehouse Admin Asst.

Candy Caramel Chocolate Apple Nachos

“Yummy”

What more could you want, that
could be more “Ap-peeling” than
this wonderful, tasty and visually
exciting recipe for Candy Caramel
Chocolate Apple Nachos. It is a hit
at any Halloween Party, and the
“core” to your party’s success.

Not for the calorie conscious for
sure!!!

All kids and adults alike will enjoy
this heavenly and or devilish treat!!!

We wish you a safe and Yummy,
Candy Chocolate Halloween...
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But keep in mind that Halloween
comes only once a year, and kicks
off the Holiday season. Yummy,
Yummy and Yummy.......

Basic recipe calls for cored,
peeled and sliced apples. Melt
caramels in a sauce pan.
Arrange apples on a serving
platter. Pour melted caramel
over apples. Add what ever
you want. Candy Bars, Candy
Corn, Nuts, M&M’s, Shredded
coconut...etc...etc..etc...What
you can dream of, they can be!

Bakery / Deli News
items left over, maybe you can
donate it to a shelter or to an
after school program for kids.

“Spooooooky”
October brings us a “Spooky”
celebration at the end of the
month. We have a whole month
to prepare for Halloween,
October 31st. It is time to decorate your donuts in Halloween
colors. Get your bakeries decorated in orange, brown, yellow
and black colors and also make
them look scary. You can start
the month October by putting
out the majority of your cookie
survey out, since they have a
long shelf life, put cookies and
cupcakes displays around your
stores. Also decorate your
cakes and cupcakes in
Halloween decorations in your
cake case.
I hope everyone has a wonderful Halloween and thanks for
your hard work, Mario Martinez

Halloween cupcakes and
Halloween goodies the week of
Halloween.

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. Don’t forget to
add a little décor to your Deli
and Bakery departments, let’s
make them shine and stand out
from the rest of the store.

Happy Halloween
Halloween is on a Wednesday
this year so make sure you prepare for the week before as you
will have a lot of party’s on the
week end before. Teachers and
parents will be looking for

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.
Thanksgiving and Christmas
are just around the corner so
start preparing and get ready
for the Holidays.

Keep in mind that Football season is now here! Let’s make

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
Manager about giving you a little candy so that you can give
to the kids when they enter your

I also want to thank all of you
who attended the Food Show
and hope you had a good time.
Thank You Bobby

Halloween is in the air, so it’s
time to start thinking about
what you need to do to prepare
for the start of the busy season
in the bakery. For those bakeries who filled out and sent in
their Halloween surveys, be
sure you look at the shelf life of
your Halloween items so you
can get them on the shelf
accordingly. Don’t be afraid to
put out the product, because
people generally don’t want to
buy Halloween products in MidNovember. If you have extra
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Some ideas for cakes is a single
layer round cake decorated like
a jack o lantern or Halloween
themed. The 12 inch cookies
are also a great item to push
during this time. Of course we
can’t forget about cupcakes,
make 6 count, 12 count, and
cupcake cakes and they will
make a nice ring up for your
bakery.
For those who like to stay on
top of your Deco-pac items, it is
a good time to have your
Christmas items come in the
week of Halloween, since your
sales will be up.
Delis make sure you have your
party tray brochures out so
people can order them for parties. Happy Haunting, Carroll

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

Layered Taco Dip
1 carton (8 oz.) Shurfine Sour Cream
½ of an 8 oz. pkg. Shurfine Cream Cheese, softened
⅔ c. Shurfine Salsa
1-1/2 c. lettuce
⅓ c. chopped green pepper
¼ c. chopped onion
1-1/2 c. (6 oz.) Shurfine Shredded Taco Blend - Mild Cheddar and Monterey Jack Cheese
1 medium tomato, chopped
Shurfine Tortilla Chips
Black olives and diced avocados, can also be added for a different twist!!!

1. In a small mixing bowl combine sour
cream and cream cheese; stir until
smooth.
2. Spoon mixture and spread evenly, into a
shallow dish.
3. Spread salsa evenly over top.
4. Then layer with lettuce, pepper, onion and
Shredded Taco Blend Cheese.

Serves: 8-10

5. Sprinkle chopped tomato on top.
6. Serve with tortilla chips.

“Chicken Feed” was the original name
for Candy corn. The Wunderlee Candy
Company was the first to produce the
candy in the 1880’s.

Courtesy of David Rudder / DeJarnett and Shurfinebrands

Funnies

Only at......

There is 34 million lbs. of Candy corn
sold annually. It is made from sugar, corn
syrup, confectioner’s wax, artificial coloring and binders...Variations of the candy
are Cupid corn, Bunny corn, Indian corn
and Reindeer corn......www.wiki.com

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
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