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God Bless America!

Christmas Dinner…Did you know?? 
For Affiliated Foods the Holidays are a 
very busy time of year. Our trucks run 
around the clock. Leaving with full 
loads of groceries, much like Santa 
with his sack full of toys. At this time of 
year we even require extra trucks and 
drivers to keep with the demand from 

our AFI Retail Members! 
 
We have very dedicated drivers who 
give their all to AFI and the busy 
schedule. “One of our drivers even 
missed Thanksgiving this year…He 
made sure that one of our Retail 
Member Store received their...

Candied Glazed Ham
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  Love Peace Joy

        AF

 “May your Christmas be filled with love, peace and joy!” 
God Bless America!
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Gooch’s Foods, Tribune KS, Celebrates 70th Anniversary

#729 Gooch’s Foods 
503 Broadway 

Tribune, Kansas

The Gooch Family 

#729 Gooch’s Foods celebrated their 
“70th Anniversary”, 1948-2018. They 
service the city of Tribune, KS, along 
with Greeley County and surrounding 
communities. August 2018 marked the 
70 year milestone for the Gooch 
Family. The store is owned and oper-
ated by Ronda and Dwight Gooch. 
  
To celebrate the occasion the Gooch’s 
held a free Customer Appreciation 
dinner for the entire community. It was 
held on September 8th, 2018, and 
was held at the 4-H building in 
Tribune. They served over 270 people 
and it was a grand affair. 
 
The Gooch Family know that the 
secret to their success is hard work, 
great dedicated customers and the 
strong roots in Tribune that have 
deepened from their community 
involvement throughout the years. 
 
In August of 1948 Harold and 
Nadeene Gooch, Dwight’s parents, 
purchased a grocery market in 
Tribune from C. G. Wagner. They 

moved to Tribune and began running 
the store, at that time the structure 
was located in a new addition to the 
VFW Building in Tribune. In 1960 
business was booming and they 
needed more room so they built the 
current store building located at the 
intersection of Broadway and Greeley 
Avenue. 
 
In 1975, after completing college and 
teaching for 2 years, Dwight returned 
to Tribune to help his father with the 
store. Now following their fathers’ foot-
steps, Josh, Jeremy and Jarad have 
returned to help their parents operate 
their 3 stores…#729 Gooch’s Foods, 
Tribune, KS, #522 Leoti Foods, Leoti, 
KS and #815 Baca County Foods, 
Springfield, CO. 
 
Congratulations to “The Gooch 
Family” on their many successes. We 
wish you many more years of contin-
ued success as your family and    
legacy continues to grow and thrive. 
 

The Affiliated Family News.Courtesy of Dwight Gooch

L to R, Back: Jeremy Gooch, Jaime Larson, JR Gooch, Josh Gooch, 
Lauren Gooch, Jerad Gooch; Middle: Porter Gooch, Asha Gooch in 
front of Lily Gooch, Courtney Gooch, Ryleigh Gooch, and far right 
Deacon Gooch; Front: Payson Gooch, Dwight Gooch, Ronda Gooch 
and Lena Gooch.
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Allen’s of Hastings, Hastings, NE

1115 West 2nd Street 
Hastings, NE 

Allen�s  
of Hastings 

Allen’s has been the area’s home-
town store since 1958, owned and 
operated by the family of founder 
Robert M. Allen. For 60 years they 
have been serving Hastings and 
the surrounding area. They feature 
a great selection of quality mer-
chandise, friendly service, low 
prices and a sparkling clean store 
all to bring you the best shopping 
experience with every visit. They 
make every effort to fulfill the needs 
of their customers. Allen’s has 
always been a preferred shopping 
destination in Hastings. Their motto 
is “Shopping Centered Around You” 
and as the brand promises, they 
deliver. Their mission is “Quality, 
Price, Service, Cleanliness and 
Selection”, and that mission is the 
very root of their continued suc-
cess. 
 
Hastings, Nebraska is known as 
the town where Kool-Aid was 

invented by Edwin Perkins in 1927, 
and celebrates that event with the 
Kool-Aid Days festival every 
August. 
 
Hastings is also known for the 
Jacob Fisher Rainbow Fountain in 
Highland Park, Hastings. It is the 
largest water fountain between 
Chicago and Denver. 
 
During World War II, the U.S. Navy 
operated the Naval Ammunition 
Depot in the United States located 
SE of Hastings. The Naval 
Ammunition Depot was the largest 
in the states, World War II naval 
munitions plant, encompassing 
over 2,200 structures valued at  
$71 million. In 1945 it employed 
6,692 civilians in addition to 125 
officers and 1,800 enlistees. It was 
reactivated in the Korean War but 
decommissioned between 1958 
and 1966. The site now houses  

a US Department of Agriculture 
research station, training facilities 
for the National Guard and 
Reserves, an industrial park, 
Central Community College, and 
a golf course. 
 
Thinking of a road trip... head on 
down to see the great folks at 
Allen’s of Hastings. You will be 
welcomed when you get there 
and the shopping experience will 
be exceptional! 
 
We welcome you and look for-
ward to a successful partnership! 
 

The Affiliated Family News References...Facebook, www.wiki.com, and 
Christine Guest / 029 Allen’s Controller

Jacob Fisher Rainbow Fountain

Winter 2018
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Affiliated Foods - James Sanchez, “RefrigiWear’s 2018 Warehouseman of the Year”

Hat’s off to AFI’s own, James 
Sanchez, who is RefrigiWear’s 
2018 Warehouseman of the Year. 
Mitch Harden / RefrigiWear’s Vice 
President of Sales Midwest was 
here to bestow the honor to 
James during a reception held on 
October 7th, 2018 at the South 
Dock Cafe. Cake and punch were 
served to all attending. 
 
James received a Polarforce 
Jacket, a plaque and he will be 
featured in the 2018 Calendar for 
RefrigiWear along with the 23 
other recipients. 
 
James has been with AFI for nine 
years. He is an Order Selector 
and works under the direction of           

 Robert Strite.  
 
 “The 
Warehousemen 
of the Year 

Award usually has 300-500 nomi-
nations a year. It involves a multi 
layered screening process for 
each applicant that looks at their 
achievements not the company 
they are employed by. James’ 
achievements were seen as out-
standing. This award carries a 
high industry recognition and only 
24 are given out each year. 
 
James always comes to work with 
a positive attitude. When an extra 
hand is needed James is your 
man. He pushes himself to uplift 
those around him. He is an amaz-
ing employee. His strives in his 
job performance, he is that one 
guy on the way up! 
 
We are proud of all your accom-
plishments James. We are also 
blessed that you are a part of 
Affiliated Foods! 

Congratulations!
Augustine Luera / Perishable Warehouse Manager, James Sanchez, 

RefrigiWear’s 2018 Warehouse Man of the Year, Robert Strite / 
Freezer Shipping & Receiving Supervisor, with Mitch Harden / 

RefrigiWear’s Vice President of Sales Midwest

 James Sanchez, RefrigiWear’s 2018 
Warehouse Man of the Year, with Mitch Harden / 

RefrigiWear’s Vice President of Sales Midwest

Augustine Luera / Perishable Warehouse Manager, Pedro Quintero, Ruben 
Archuleta, Sam Jalomo, James Sanchez, RefrigiWear’s 2018 Warehouse Man        
of the Year, Joshua Hernandez, Eli McKibban, Leslie Fergusen, Roy Pompa and 

Robert Strite / Freezer Shipping & Receiving Supervisor

The Affiliated Family News
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Above Above &&  beyond November  beyond November 20182018

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”.  

 

Congratulations to all.......

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

Grocery Top Pay: Lawrence Huggins  Grocery Qualified: Ramon 
Garcia and Miguel Lucero; Perishable Top Pay:  Juan Aragon   
Perishable Qualified: Adrian Sotelo and Simon Serrano 
                        

RefrigiWear’s Warehouse Winners 3 Years Running

What an accomplishment just to be 
nominated...but for the last three 
years running Affiliated Foods’ 
Freezer Department has made the 
cut to be voted RefrigiWear’s 
Warehouse Men of the Year for 
2016, 2017 and 2018.  
 
Across the nation men are voted for 
certain qualities in this certain indus-
try...Leadership, Productivity, 
Resourcefulness/Ingenuity and 
Attitude. These qualities may be 

easy for most jobs, but these individ-
uals work in the harshest of condi-
tions in the industry...”The Freezer”! 
 
He is an amazing employee with a 
great attitude. He pushes himself 
towards perfection, nothing holds 
him from accomplishing his very 
best! 
 
Congratulations on a job very, very 
well done!

James Sanchez, RefrigiWear’s 2018 Warehouse Man of the Year, 
Alfredo Gonzales, RefrigiWear’s 2017 Warehouse Man of the 
Year, Tony Nguyen RefrigiWear’s 2016 Warehouse Man of the 
Year, and Robert Strite / Freezer Shipping & Receiving Supervisor

Awesome!
The Affiliated Family News
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Congratulations and “Marvelous Job”, to Leticia 
Uyoa, who is our newest “New Employee of the 
Month” for November 2018… 
 
Laura works in Grocery Sanitation Department 
under the direction of Jose-Mani Rodriguez. 
She began with AFI on September 12, 2018. 
  
Jose stated, “Even thought Leticia has very little 
time with our company she is a very independ-
ent worker. She is very efficient and works and 
learns new procedures quickly.    

She also is very friendly with all her co-workers.  
 
Leticia is a very great addition to the AFI Team 
and we look forward to her future with Affiliated 
Foods.” 
 Congratulations Leticia on all your marvelous     

accomplishments and welcome aboard the        
AFI Team!” 

Christmas Dinner page 1: prod-
uct on time. He spent 
Thanksgiving at Love’s Truck Stop 
in Denver, CO, watching movies!” 
stated Albert Rodriquez, PTG 
Operations Manager. Now that 
shows that our drivers will go to 
any length to ensure Christmas 
dinner will be on your family’s 
table! 
 
Awwww…The smells of Christmas 
dinner wafting through the house, 
along with the smiles and endless 
hugs as they enter my house 
Christmas Day. Here is the line up 
at my house. Over the years my 
sisters and I have our assign-

ments and specialty dishes to pre-
pare….candied ham, roasted 
turkey, giblet gravy, mashed pota-
toes, seasoned green beans, corn 
on the cob, broccoli casserole, 
stuffing, appetizers, corned beef 
cheese ball, pumpkin pie, apple-
sauce cake, cherry pie, apple pie, 
brownies, rolls, drinks, tossed 
salad, pea salad, and last but 
never forgotten…avocado salad. 
What a wonderful feast we always 
have and what a great time, 25 
plus family members all gathered 
to celebrate the Birth of our Lord!!!  
 
And all because of those dedicat-
ed drivers who give their all……. 

May the blessings of Christmas be 
with you and your family on this 
Christmas Day.  
 

The Affiliated Family News 

“Christmas Dinner” Did You Know??? cont.

Courtesy of Albert Rodriquez and Cathy Gallivan

Leticia Uyoa Courtesy of Cynthia Mauricio / Warehouse Admin Asst.

Spotlight on the Warehouse

Marv
e l o u s

Ma r v
e l o u s

  J o b !
J o b !

L e t i c i aL e t i c i a
Merry Christmas and Thanks to All Who Serve......

Tossed Salad with  
Vinegar and Oil Dressing Applesauce Cake

Broccoli Casserole

Twas the night before Christmas and all through the house, 

she was reading her book curled up on the couch.  

For HER husband, her love was away overseas,                 

serving his country on Christmas Eve....... 

 

Please reach out to those who face Christmas all alone..............
Reference: www.soldierswifecrazylife.com
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Bakery / Deli News

 
 
May God bless you and let this 
Christmas Season bring comfort 
and joy to you and your family. Get 
into the Christmas spirit and deco-
rate your departments in Christmas 
Colors, light them up and make 
them pop, decorate your deli cases 
with boughs and holly. Fa la-la-la-la, 
la-la-la-la! Nice looking departments 
grab customer attention and attracts 
customers to look, smell and buy. 
 
Let’s make sure that we push our 
party trays, make flyer’s, posters 
and show our customers that we 
can customize any kind of party tray 
that they desire. You can create 
Sandwich, Meat, Cheese, Veggie, 
Fruit, Chicken Wings, Taquito, and 
Tamale Trays. You can also create 
Cookie trays, cream cake slice trays 
and cake and muffing trays in the 
bakery, just be creative and you will 
be surprise what you can create. 
  
Tamales sell very well around the 
Holidays so make sure you have 
plenty on hand, they come in frozen 
so you can keep them in your freez-
er and just pull out what you need. 
Also keep in mind that Tamales can  
be sold hot or cold, if you sell them 

cold they are food stamp eligi-
ble and can be sold by the 
each, half dozen, or dozen. 
Salads and all your Desserts 
do very well but do even bet-
ter if you use your suggestive 
selling skills. 
 
Please keep in mind that we 
have all the Mrs. Gerry’s 
Salads available and if you 

have not tried them this is a very 
good time to give them a try. Do not 
forget about Buñuelo’s for those of 
you that don’t know what they are 
they look like a flat round large 
sopapilla but crispy with sugar and 
cinnamon and taste very good. 
Buñuelos sell very well during the 
holidays and sell good up till the 
middle of January. Happy Holidays 
to all of you and Your Family. Feliz 
Ano Neuvo and A Happy New Year! 
Thank You for everything you do, 
see you next year! Bobby  
 
 
“It’s starting to look a lot like 
Christmas!” 
 
That’s right Christmas is almost 
here and you should already have 
all your Christmas survey cookies, 
pies and candies, so let’s get all 
your displays out all over your 
stores.  
 
With a lengthy shelf life on the 
cookies and candies you can pack 
these displays out with Christmas 
cookies and candies for upcoming 
Christmas parties at schools and 
work places. Also make sure your 
donuts are decorated with 
Christmas colors such as reds, 

greens, whites and blues etc., sprin-
kles and make sure your cake dis-
plays are well decorated in 
Christmas decorations.  
 
In the second week of December 
you should get your pie displays out 
all over the stores for Christmas 
dinners and also set up a dinner roll 
production schedule to keep up with 
customer’s needs.  
 
I wish you success with your sales 
in your department and your store, 
and I wish a Merry Christmas and a 
Happy New Year.  Thanks again for 
all your hard work and effort, 
throughout the year.  Mario  
 
 
Where has the year gone?  
 
It definitely has been a very busy 
year with the Deli and Bakery team 
and 2019 is looking up as well. If 
you have a bakery in your store, 
make sure you have plenty of crois-
sants and rolls on hand for those 
last minute party goers.  
 
We can’t forget about Santa, so be 
sure you have plenty of chocolate 
chip cookies on display, you might 
also want to put a display of     
cookies by the milk. If you are   
wanting to stay ahead of the game 

and order products from Deco-pac, 
Christmas week is a great week, to 
bring in your items for Valentine’s 
Day and this way you can beat the 
rush, and not have to settle for 
what’s left in stock. 
 
Deli departments, if you make party 
trays, it might not be a bad idea to 
make up a few party trays and put 
them in your retail case for those 
parties on the weekends. 
 
From my family to yours, we hope 
each and every one of you have a 
Merry Christmas and a Happy New 
Year! Carroll

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

Martinez / Bakery Specialist, 
mmartinez@afiama.com

Merry Christmas
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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

1-1/2 t. Shurfine Chili Powder 
3 c. Shurfine Low Salt Chicken Broth 
1 can (14.5 oz.) Shurfine Mexican Style 
    Stewed Tomatoes, chopped 
1 can Shurfine Whole Kernel Corn, 
    drained 
2 Chicken Breast cooked and cubed 
1 can (4 oz.) Shurfine Diced Green  
       Chiles drained 
 
 
 

  Combine all ingredients in a large     
  sauce pan. Simmer and serve with    
  sour cream and tortilla chips as  
  garnish. 

 
 
 

  1 c. Shurfine Whole Almonds 
  1 T. fresh rosemary, chopped 
  ¼ t. cayenne pepper 
  1 T. Shurfine Dark Brown Sugar 
     1 T. sea salt 

        ½ T. Shurfine Unsalted 
        Butter, melted 
 
  Preheat oven to 350°F. 
  Spread almonds on a baking 

sheet and toast in the oven until they 
are light  to golden brown. 
 
In a medium bowl combine rosemary, 
brown sugar, cayenne pepper, sea salt 
and melted butter. 
 
Toss the toasted nuts in the spiced but-
ter and serve warm.

Courtesy of David Rudder / DeJarnett and Shurfinebrands

A Note of Thanks!

Southwest Style Soup / Spiced Almonds

Humor

Fast, easy and delicious meal  
for a warming evening dinner...


