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“2018 Employee of the Year”

“Amor Moralez”
“Congratulations”
L to R: Randy Arceneaux, President and CEO of Affiliated Foods; Amor Moralez, Affiliated Foods, “Employee of the Year for 2018”; Rodney Kellison,
Perishable Receiving Dept. Supervisor; Jeff Robinson, Vice President and COO of Affiliated Foods and Noma Burr, CFO of Affiliated Foods.

Amor Moralez

Congratulations to Amor Moralez, Affiliated
Foods, “2018 Employee of the Year”! Amor is
an Order Selector Trainer in the Perishable
Shipping Department and he has been with
Affiliated for over 4 years. His supervisor,
Jeffrey Williams tells us that, “Amor has shown
ongoing initiative, leadership, and dedication to

the department”. Jeffrey credits Amor with
always going out of his way to be helpful to coworkers and supervisors on a regular basis.
Amor has proven himself to be the real deal…
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Employee of the Year 2018
EOY continued page... being promoted to
Order Selector Trainer where he can now
share his wisdom and techniques with others!
That in itself is a great achievement!
As well as the acrylic award, Amor received 2,
$25 Restaurant gift certificates, 3000 bonus
points for the AFI Employee Portal, a nameplate on a Plaque (housed in Human
Resources), a featured article in the
Newsletter and a special invitation for him and
his spouse, to the April 10th, 2019
Stockholders Dinner.
Randy Arceneaux, President and CEO of Affiliated Foods; Amor
Moralez, Affiliated Foods, “Employee of the Year for 2018”

Amor
Moralez

Employee
of the
Year
2018

Amor is married to Christina and they share
five children; Christopher, age 19; Kristen, age
17; twins, Javon and Jocelyn, age 11;
Jaqueline, age 10. The family enjoys watching
movies, cooking out, and going fishing at Lake
McKenzie in Silverton. Amor enjoys all kinds of
movies and his favorite food is pizza.
When asked who the most influential person is
his life has been, Amor told us about his dad.
His father lives nearby and taught him to be a
hard worker and how important it was to be
kind to others. Amor is doing his best to live
the way his father raised him and he teaches
his children the same values. He is also saving money to send all of his children to college
and hopes to buy another home in the future.

The HR Dept. held a reception in honor of Amor.
They served cake, punch, an assortment of
fruits, nuts and cookies. The whole company
was invited to share in the joyous occasion!!!

Congratulations, Amor!
L to R: Randy Arceneaux, President and CEO of Affiliated Foods; Amor Moralez, Affiliated Foods,
“Employee of the Year for 2018”; Guadalupe Carranza, September 2018; Eli McKibban, April 2018;
Maria Ibarra, October 2018; Charles Lopez, March 2018; Victor Soto, December 2018 Noma Burr,
CFO of Affiliated Foods and Jeff Robinson, Vice President and COO of Affiliated Foods.
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Congratulations to All of the Nominee’s for “Employee of the Year 2018”
Congratulations to the all the following
Employees of the Month for 2018 and nominees for “Employee of the Year”! Thank you
all for your continued successes with AFI
and all your spectacular contributions! You
are the stars that make our company shine!!!
Amor Morales, January 2018; Jamar Smith,
February 2018; Charles Lopez, March 2018;
Eli McKibban, April 2018; Joshua
Hernandez, May 2018; Kyle Norris, June
2018; Timothy Buckles, July 2018; Kenny
Vansouphet, August 2018; Guadalupe
Carranza, September 2018; Maria Ibarra,
October 2018; Ruben Archuleta, November
2018 and Victor Soto, December 2018.
The Affiliated Family News

2019 Spring Food Show

We hope to see you all there for fun, food, and SAVINGS!!!
Courtesy of Kim Street / Print Shop
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Tri State Bakery Thrift Store

Buns

Snack Cakes

Rolls

Bread

Cookies
and More!!!

Annalisa Delijevic

The Tri State Bakery Thrift Store
opened it’s doors on November 1st,
2018. The hours of operations are
Tuesdays and Thursdays, from
11am to 5pm. All AFI Employees
are eligible to purchase sandwich
bread, TenderCrust hamburger and
coney buns, King Hawaiian breads
and rolls, slider buns, hoagie rolls,
tortillas and bagels. This includes
Mrs Freshley’s Snack cakes and
cookies, at cost.
Annalisa Delijevic is a clerk at
Tri State Baking in the front office

and works at the Tri State Bakery
Thrift Store. She works under the
supervision of Tara Lindsey.
Annalisa has been with Tri State
Baking a little over 6 months. Tara
Lindsey is the TSB Office manager,
and oversees the operations of the
Thrift Store.
Brian Piancino, General Manager of
Tri State Baking stated, “Annalisa is
a very positive person who is
always cheerful and smiling. She
takes great pride in keeping the

thrift store clean, well organized
and stocked.”

including our Ms. Freshley’s line
and Tru Blue cookies.

The Tri State Baking plant produces
3 days a week. Bakers start work at
8:00 pm the night prior, preparing
the ingredients to be processed,
then production begins at midnight.
They produce roughly 160,000 –
170,000 units each week and ships
them out to our Retail Members the
next day after production. In addition to the fresh breads TSB produces, they also offer a full selection of buns, rolls and sweets

The Bakery sometimes has additional inventory or canceled orders
that are left over. These goods are
taken over to the thrift store to be
sold at cost to employees. Just
another great perk that makes AFI
a great place to work!!!
The Affiliated Family News
Courtesy of Brian Piancino, GM of TSB; Photos
courtesy of Dale Thompson, AFI Retail Consultant

Mardi Gras

After...
Before...

Quite Shocking...
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The holiday of Mardi Gras is celebrated in all of
Louisiana, including the city of New Orleans.
Celebrations are concentrated for about two weeks
before and through Fat Tuesday, the day before Ash
Wednesday. 1.2 MILLION people attended Mardi
Gras festivities last year–3.5 times the population of
New Orleans. The City on New Orleans Spends $3.33
MILLION on Mardi Gras each year. It sees a return of
$4.48 for every public dollar spent. Hotels take in $56
million over the 12 days. Records above from 2018
attendance to Mardi Gras in New Orleans…

Reference Google and www.wiki.com

Affiliated Foods Announced Retirements

Alice Hernandez

Congratulations to Alice Hernandez
on her retirement from Affiliated
Foods, Inc. She was a Warehouse
person in the Pre-Pak Department.
She worked under the supervision
of Juan Gonzales and Miguel
Herrera, Director of Produce
Operations. She retired from AFI
with “18+ Years of Service”.

Congratulations to David Tuter on
his retirement from Affiliated
Foods, Inc. He worked in the
Building Maintainance Dept. He
was in Maintenance Trades. He
worked under the supervision of
Paul Ebben, Maintenance
Manager. He retired from AFI with
“18, Years of Service”.

Thank you for your dedication and
hard work. You deserve a great
retirement. May you be blessed
with health and happiness on this
new chapter in your life!

Thank you for all your hard work,
loyalty and dedication to our company. It is time to begin a new
adventure! Wishing you blessings
and the best in your retirement.

The Affiliated Family News

The Affiliated Family News

David Tuter

Above & beyond January 2019
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 1 Year: Michael Maddox, Perishable Qualified: Dameon
Cameron, Luciano Palencia, Cody Geelan and Esteban Monarrez; Grocery
Qualified: Julian Sullivan, Jesus Gibson, Cristobal Salazar, William Cruz and
Joel Beltran; HBC: Qualified: Maria Gutierrez

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
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A Prayer for Spring ~ Robert Frost
Oh, give us pleasure in the flowers to-day;
And give us not to think so far away
As the uncertain harvest; keep us here
All simply in the springing of the year.
Oh, give us pleasure in the orchard white,
Like nothing else by day, like ghosts by night;
And make us happy in the happy bees,
The swarm dilating round the perfect trees.
And make us happy in the darting bird
That suddenly above the bees is heard,
The meteor that thrusts in with needle bill,
And off a blossom in mid air stands still.
For this is love and nothing else is love,
The which it is reserved for God above
To sanctify to what far ends He will,
But which it only needs that we fulfil.
~ Robert Frost

The Season of Lent
Lent Begins on March 6th, 2019. It lasts thru the Saturday
before Easter Sunday. It is a time of personal
reflection...Please check out your local Affiliated Foods
Retail Member for all of your Lenten needs!

Spotlight on the Warehouse
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Christopher

Congratulations and “Incredible Job”, to
Christopher Winter, who is our newest
“New Employee of the Month” for February
2019…

worker. He has exceeded all of our expectations, and has gone above and beyond
to get the job done. All of this has been
achieved in a very short time!

Christopher works in thePerishable
Shipping Department as an Order
Selector, under the supervision of Jeffrey
Williams. He began with AFI on August
29th, 2018.

Christopher, we welcome to the AFI Team
and we look forward to your future with
Affiliated Foods.”

Jeffrey stated, “Chris is a very dedicated
individual which makes him a very good

Christopher Winter
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Congratulations again to Christopher on all
your “Incredible”, accomplishments and welcome aboard the AFI Team!”

Bakery / Deli News

Lent begins March 6th, 2019

On March 17, we celebrate St.
Patrick’s Day, let’s make sure we
are all “green” in our department for
this celebration with cupcakes,
cakes and cookies.

favorite College team and get ready
for some College basketball. Offer
your customers vegetable trays,
fruit trays, cheese trays, meat trays
and meat and cheese trays.

Last but not least remember that
Spring Break is about this time for
the surrounding schools and colleges so let’s adjust our schedules
to accommodate our labor needs.
Happy March! Thanks, Mario

Cupcakes
Greetings from Deli/Bakery

brate this French tradition that

I hope everyone’s year is going
well, and business is good. St.
Patrick’s Day is Sunday, March
17th, it’s time to go green. Bakeries
make sure you have some cakes
and cupcakes decorated in green
and white for those that celebrate
St. Patrick’s Day and if you make
donuts, add some green to donuts.
Make sure you stock up on Rye
bread as well.

always falls 46 days before Easter.

Deli’s, if you have a hot case, you
might want to do corned beef and
cabbage. If you just have a cold deli
case, make sure you have corned
beef and Swiss cheese in stock so
people can make a Rueben. Carroll

Don’t forget to “Spring” forward 1
hour on March 10 as Day light savings time begins.

Lent begins on Wednesday, March
6, so let’s start baking a lot of the
Mexican bread pudding known as
Capirotada. Capirotada is a big
seller during Lenten season. Make
sure you have available a lot of
bread crumbs for home recipes
from your out of date French bread
and rolls.

This is another great opportunity
that we have and a way that you
can increase your sales for the
month of 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.

March Madness
By now the Super bowl is over and
we know who won but do not stop
now, and do not put your party trays
away and the rest of the finger
foods. As we have March Madness
coming up next! Let’s back up your

Corn Beef Sandwich

“Spring Forward”
March is here, with several holidays
and yes, spring time is around the
corner. Mardi Gras is March 5, so
let’s get out all of your King Cakes
and decorate some cakes with purples, greens, and yellows to cele-

Capirotada
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Keep in mind that Ash Wednesday
is on March 6, this year and
Christians will go to church to get
their ashes and then stop by your
store to pick up something on the
way home. You must also get ready
for Fish on Friday’s as a lot of your
customers give up meat on Fridays
for the lent season so fish, cheese
enchiladas, cheese and Vegetable
pizzas all sell very well on lent
Fridays this starts on Friday the 8th
so get ready for Lent as it goes on
for 40 days. Thank you, Bobby
Bobby Pena / Deli Specialist,
rpena@afiama.com; Carroll Beeler / B/D
Specialist, beeler@afiama.com; Mario
Martinez / Bakery Specialist,
mmartinez@afiama.com

Irish Stew with a Bit O’Spice
2 - lb. Hamburger Meat 85% Lean
1 - Medium Head of Cabbage Chopped
1 1/2 - medium onions diced
4 - cloves minced garlic
2 - 14.5 cans Shurfine Mexican Stewed
Tomatoes for a bit-o-spice!
(Regular stewed tomatoes can be used
for those who do not like spicy)
1 - 8 oz. can Shurfine Tomato Sauce
1 cup of water
2 tsp – Beef bouillon granules (the gran1. Brown hamburger meat,
with onions and garlic.
2. Drain the fat. Dust hamburger with flour and stir.
Cook and stir about 2 minutes. This will soak up and
excess grease and add fullness to the gravy.

ules are salty, add
more salt to taste
if needed)
1 tsp - black
pepper
2 heaping TBsp –
All Purpose Flour

3. Add tomatoes, tomato
sauce, water and spices.
4. Add cabbage…
5. Stir until well blended…
6. Bring all to a boil,
then reduce heat and
simmer for 45 minutes.

Can be served many
ways…alone, with
steamed white rice or
mashed potatoes. Do
not forget bolillos or
any hard rolls!!!

Courtesy of David Rudder / DeJarnett and Shurfinebrands

Enjoy!

From the Kitchen of Cathy Gallivan

Humor
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

St. Patricks Day, March 17th

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

02/01/19
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