
1

Volume 10, Issue 7 
God Bless America!

 
 ITN / Cinco de Mayo/AnB/Around the WHSE.     Page 5 
 ITN/Bob Hewitt Retires/Graduation/Spotlight       Page 6  
 ITN/ Sweet n Savory  - May.                              Page 7 
 From the Kitchen Counter /Choco Banana Muffins /  
 Humor / Note of Thanks!                               __ Page 8 

 
 AFI Announces - Brian Piancino COO.          Page 1                         
 ITN / Produce Training Academy.                  Page 2  
 ITN / Training Academy / Jeff Robinson.        Page 3  
 ITN/EOM April / Rick Scroggins Retires.        Page 4                     
 ITN = In the News / EOM Employee of the Month

Affiliated Foods, Inc., announces 
that Brian Piancino has been 
appointed Executive Vice 
President and C.O.O. of 
Affiliated Foods. 
 
Brian joined Affiliated Foods in 
December 2017 as Director of 
Operations for Tri State Baking. 
While in his role Brian oversaw 
multiple projects including a new 
packaging design and rebrand-
ing for the TenderCrust label; 
clean label ingredient initiative; 

and the implementation of a bak-
ery outlet store for the Affiliated 
employees. 
 
Prior to joining Affiliated Foods 
Brian spent the last 10 years 
with Albertsons / Safeway, most 
recently managing both the 
Northern CA Bread and CSD 
plants. He began his grocery 
career over a decade ago as an 
order selector in the Safeway 
warehouse in Bellevue WA, 
quickly advancing through the 

facility to the production manag-
er position. 
 
Brian is married to his wife April 
of 7 years and he serves on the 
New Mexico Grocers Association 
as Board of Director. 
 
Brian, “We sincerely congratu-
late you on your hard earned 
success”.  
 

The Affiliated Family News 

Brian Piancino, Executive Vice 
President and C.O.O. of 

Affiliated Foods, Inc.

Affiliated Foods, Inc. Announces Promotion - Brian Piancino
Cinco de Mayo, 5th - Mother’s Day, 12th - Armed Forces Day, 18th - Memorial Day, 27th
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Produce Training Academy 2019
The Produce Department held their 
“Produce Training Academy” the 
week of March 25-29, 2019. There 
were 19 Retail Store Members in 
attendance. It was a great success! 
They had several guest speakers 
and classroom presenters in atten-
dance also. 
 
Darrin Carpenter, Representative for 
Chelan Fresh Marketing located in 
Wenatchee, Washington, presented 
a program on “Apples”. He covered 
many topics; apple varieties, food 
safety, harvesting at the peak of 
freshness and storage. He wrapped 
up his presentation with Q&A with 
class participation. 
 
Jim Straub, Sales Director with Dole 
Fresh along with Rita Reid with 
Reece Group the Broker for Dole 
Fresh had a presentation on Dole 
Packaged Salads...Topics covered, 
rotation of product and marketing of 
shelf space. Reece Group is a 
Vendor with Affiliated Foods and 
they have sales reps that visit our 
Retail Member Stores. They train 
our stores on how keep and main-
tain the freshest of salads on their 
shelves. Q&A followed with class 
participation. 
 
Bernard Sullivan, Representative 
with Del Monte, talked “Bananas”. 

His presentation topics were import 
countries, world consumption, grow-
ers, nutrition benefits, ripening and 
storage. To wrap up his presentation 
he held a Q&A session 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 was; 
growing in Columbia, importing into 
the US, Customs inspection, APHIS 
inspection, hydration, placement at 
retail, sanitation, food safety. He  
followed up with Q&A with 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 our classroom presen-
ters and to our attendees that made 
the “Produce Training Academy 
2019” a great success.

Courtesy of Miguel Herrera and Wade Phillips



3

Produce Academy March 2019

Affiliated Foods - Jeff Robinson Says Goodbye... 

Front row: Armando Varela / 1683 Lowes Cost 
Plus, El Paso, TX; Amy Connell / 1838 Lowes  
Cost Plus, Mason, TX; Michaela Clark / 801 

Smith’s Grocery, Crowell, TX; John Bagwell / AFI 
Produce Rep; Heather Wilcox / 925 Migalitos, 

Dallas, TX  Middle row: Nabor Castro / AFI 
Produce Rep; Alonzo Hernandez / 907 Lowes, 

Anthony, TX; Arturo Chavez / AFI Veg-Pak; David 
Duran / 150 Lowes, Tucumcari, NM; Brad 

Chapman / AFI Produce Rep; Samuel Mejia / 942 
Lowes Cost Plus, Santa Fe, NM; Logan Williams / 
2033 Fiesta Foods Cost Plus, Amarillo, TX: Back 

row: Wade Phillips / AFI Produce Rep; Miguel 
Herrera / AFI Produce Director; Tom Brown / AFI 
Produce Rep; Beau Cook / 1840 Lowes Menard, 
TX; Adell Jay Soseeah / 458 Halona Plaza, Zuni, 

NM; Ronald Edsitty / 458 Halona Plaza, Zuni, NM; 
James Hughes / AFI Produce Rep and Brian 
Walker / 191 Lowes Corporate, Littlefield, TX

Jeff Robinson, COO of Affiliated was honored at a reception in 
April. We thank Jeff for all his years of service and dedication to 
Affiliated Foods. Co-workers all gathered to wish Jeff, “Good 
Luck and safe travels” in his new adventures. Jeff has 15+ 
Years of Service.                             The Affiliated Family News

Jeff Robinson and Randy Arceneaux,  
CEO President of Affiliated Foods     



4

Employee of the Month  - James Wilson

Employee of the Month, James Wilson and Randy 
Arceneaux, CEO t President of Affiliated Foods     

Congratulations to James Wilson, 
AFI’s newest “Employee of the 
Month”. James works in 
Warehouse Returns Dept. under 
the direction of Albert Perez and 
has been with Affiliated since 
September 2017. Albert tells us 
that James is a well-respected 
employee with strong work ethics. 
Albert commented, “James is truly 
one of the reasons that Affiliated 
is a great place to work. He does 
his job with a positive attitude and 
everyone enjoys his presence. He 
possesses strong leadership skills 
and is happy to assist and train 
new employees. He is always will-
ing to help out anywhere he is 
needed.”   
Randy Arceneaux, AFI CEO and 

President presented James with 
his Employee of the Month 
plaque. Randy also thanked 
James for all his hard work, dedi-
cation and service to Affiliated 
Foods. James 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 Teddy Jack’s. 
 
James’s hobbies include playing 
various sports, playing chess and 
fishing. In his spare time, James 
enjoys reading, watching TV and 
visiting with friends. His favorite 
style of food is Asian. His favorite 
movie is Outlaw Josey Wells with 
Clint Eastwood.    

James credits Jesus as being the 
most influential person in his life. 
He says that he is a Christian and 
Jesus has changed his life.   
 
James’s goals for the future 
include continuing his employment 
with Affiliated and progressing 
within the company. He also looks 
forward to purchasing a home in 
the future.

GREAT PEOPLE HAVE 
GREAT VALUES AND 

GREAT ETHICS 

Produce Veg-Pak Rick Scroggins Retires

Congratulations to Rick 
Scroggins,Veg-Pak Sales 
Manager on his retirement.  
 
Rick was honored with a 
reception held on March 29, 
2019. Co-workers and friends  
were there to wish Rick all 
the best in his retirement.  
 
We thank you for all your 
hard work, contributions and 
dedication to AFI. Rick had 
21+ “Years of Service” with 
our company. 
 
As you open the door to your 
new future, may God bless 
you! 
 

The Affiliated Family News  

Rick Scroggins, Veg-Pac Sales Manager 
and Miguel Herrera, Director of Produce

Congratulations!

Jeffrey Gitomer

Courtesy of Jennifer Woods, HR
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Above Above &&  beyond April beyond April20192019
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”.  

Cinco de Mayo

Courtesy of Jimmy Ross / Director 
of Warehouse Operations, Ralph 
Telles / Dry Grocery Supervisor, 

Jeffrey Williams / Perishable 
Supervisor and James Canales / 

HBC Supervisor   

Around the Warehouse

Grocery Top Pay: Mason Murray, Zachary Leach and Murphy 
Maynard  Grocery Qualified: Efren Ramirez, Isaiah Williams and 
Bobby Mason  HBC Qualified: Brenda Pena Perishable Qualified: 
Jeffrey Spruell and Aleksejs Tuttle 

Cinco de May is day of celebration. Here are some of the best authen-
tic Mexican dishes around. There is something for everyone: Green 
Pozole with Chicken, Horchata, Guacamole, Cemita Poblana, Huevos 
Rancheros, Mexican Barbacoa, Enchiladas Verdes, Tostadas, Chile 
Verde Tamales, Fish Tacos, Flautas Frijoles de la Olla, Frijoles de la 
Olla Red Enchilada Sauce. Red Enchilada Sauce, Pico de Gallo, 
Tacos de Rajas con Queso, Rajas con Queso, Chicken Tinga, 
Garbanzos with Guajillo Chile, Rustic Tomato and Tomatillo Salsa. So 
many more recipes and dishes, online just waiting for your table. 
 
Cooking has changed, no more guessing what to cook for your Cinco 
de Mayo Party. Go online search for the above recipes…Many have 
step by step videos available. Enjoy - Happy Cinco de Mayo!

Courtesy of Manuel Tovar, 

Director of Ethnic Foods 
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Spotlight on the Warehouse

Awe some

Awe some

  J o b !
J o b !

Ty l e rTy l e r

Congratulations and “Awesome Job”, to Tyler 
Rannals who is our newest “New Employee 
of the Month” for April  2019… 
 
Tyler is an Order Selector in the Freezer 
Department. He works under the supervision 
of Robert Strite. He began with AFI on 
October 24th, 2018. 
  
Robert stated, “Tyler is an exceptional 
employee. He has a great work ethic, and an 
uplifting attitude. He has moved up, in a short 
amount of time and excels in his job. Also his   

fellow co-workers up to him for guidance. His 
achievements have advanced him to pro-
ceed in becoming a Trainer in a few weeks. 
All in all a great addition to the Freezer 
Department!” 
  
Tyler, we welcome you to the AFI Team and 
we look forward to your future with Affiliated 
Foods.” 
 Congratulations again to Tyler on all your 

“Terrific”, accomplishments and welcome 
aboard the  AFI Team!” 

Tyler Rannals

Affiliated Foods - Bob Hewitt Retires 

Courtesy of Cynthia Mauricio WHSE Administrative Assistant

May your retirement  years 
be blessed with  

�Happiness and Blessings!�

Congratulations to Bob Hewitt, Affiliated Foods, Senior 
Accountant, on your retirement. We thank you for dedication 
and contributions to AFI. He had 21+ “Years of Service” with 
our company. May God bless you in all your future plans. 

The Affiliated Family News  

Noma Burr, CFO of Affiliated Foods, Inc. 
and Bob Hewitt, Senior Accountant

Graduation 2019
 Check out your local 

Affiliated Foods Member 
Stores for all your Graduation 

needs...
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Bakery / Deli News

 
May is a great time for Bar-B-ques 
and Picnics so let’s prepare and get 
ready some outdoor cooking and 
items that will sell for these great 
occasions.  
 
The kids will be getting out of school 
so don’t forget to have plenty of sliced 
meats and cheeses in you Deli 
Department grab and go areas. 
Customers are sometimes in a hurry 
and don’t want to wait. So have the 
items on display so they can pick it up 
and keep going. Sandwiches and kids 
meals also do very well, salads and 
desserts are also great grab and go 
items. Breakfast and lunch burritos 
along with pizzas and fried chicken 
will also do well around this time 
because the kids are home and par-
ents will be looking for these items for 
quick meals.  
 
We have Cinco de Mayo on Sunday 
May 5th. The Cinco de Mayo tradi-
tions include parades, festivals, 
Mexican music, parties and barbe-
ques. Mother’s day is the following 
week on Sunday May the 12th this 
year. A lot of us get together and have 
dinner, parties or cook outs on these 
Special days. Make sure you have 
plenty of salads and other deli items 
available, cakes also do outstanding 

without a doubt!  
 
May is a huge sales Month in bak-
ery as we have college and high 
school graduations and cake sales 
go plain crazy if you are prepared 
and ready. Work ahead and get 
ready for these occasions and do 
not forget to make some red, white 
and blue cakes and wave some 
flags as we also have Memorial 
Day on Monday May the 27th. 
Let’s honor our true Hero’s. God 
Bless them and may they never be 
forgotten. 
 

I would like to also thank all of you 
that attended the Food Show. I hope 
everyone had a good time and took 
advantage of the deals that we had 
available for all of you that attended 
the show.  
 
As always Thank you very much for 
everything you do, I look forward to 
seeing at your stores. Thank You! 
Bobby  

I hope everyone is having a great 
spring so far.  May is a busy month 
for Bakery/Deli with Mother’s Day on 
May 12, Memorial Day on May 27, 
there is also College and High School 
graduations all month long. 
 
Bakery department, this is your month 

to shine, so plan on selling extra 
products.  Make sure you have 
stocked up on cakes and cupcakes 
for meet the demands.  If you have an  
edible image machine, make sure you 
have plenty of photo paper and ink in 
stock for your printer.  As for Memorial 
Day, you can start incorporating red, 
white, and blue into your Bakery.  
Mother’s Day is a great time to sell 
cakes and sweet goods, graduation 

and Memorial weekend is a good time 
to sell rolls and breads. 
 
Deli, make sure you have plenty of 
party trays on hand to accommodate 
graduation parties and plan on cold 
salads starting to sell more with the 
kick off to summer. Carroll  

Yes, May is here with it comes many 
special holidays. One of May’s special 
celebrations is for that special woman 
in our lives, Mom…Mother’s Day. So 
let’s get ready to celebrate this spe-
cial day with different goodies for 
Mom. Let’s start with a display of 
chocolate covered strawberries 
dipped in toppings such as coconut, 
nuts and sprinkles. Also some deco-
rated cakes with different flowers and  
 
decorations. Prepare 8” round and ¼ 
sheet cakes iced in whipped icing and   
 

topped with strawberries! Mom is very 
special so that’s make her feel that 
way.  
 
May is time for College graduations 
and celebrations for accomplishments 
of hard working students. It is a time 
when the families of these much 
deserved students have parties. Get 
ready by having displays of decorated 
cakes in colors of the local and sur-
rounding university and colleges. 
 
High school graduations are through-
out the Month of May. Get ready to 
accommodate the local and surround-
ing high schools with plenty of gradu-
ation decorations in their school col-
ors. Carry displays with cupcakes, 12” 
chocolate chip cookies and sheet 
cakes. 
 
Last but not least is Memorial Day on 
Monday May 27, 2019, decorate your 
bakeries with red, white and blue col-
ors to celebrate this special day as 
we honor our Fallen Soldiers and 
remember all who have gone before 
us…Thanks again for your hard work! 
Mario 

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

Martinez / Bakery Specialist, 
mmartinez@afiama.com

and Cheese
Deli Meats

Fried Chicken

Potato Salad

Baked Beans

Congratulations 

“Greetings from Bakery/Deli”

“May Flowers”
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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

2 c.   Shurfine Cocoa Crunch Cereal, 
         crushed to 1-1/4 c. 
2 c.   Shurfine All-Purpose Flour 
1 t.    Shurfine Baking Soda 
1 c.  Packed Shurfine Brown Sugar 
½ c.  (1 stick) Shurfine Margarine or  
        Butter, softened 
2      Shurfine Eggs 
2      large ripe bananas, mashed 

1 c.   (8 oz.) Shurfine Dairy Sour Cream 
¾ c.   Shurfine Semi-Sweet Chocolate  
         Chips

Choco Banana Muffins

Humor

040119

Courtesy of David Rudder / DeJarnett and Shurfinebrands

A Note of Thanks!

1. Preheat oven to 350°F. Grease or 
    paper line 20 (2-1/2 inch) muffin cups. 
 
2. Combine cereal, flour and baking soda 
   in large bowl; set aside.  
 
3. Beat sugar and margarine in separate 
    large bowl; stir in eggs. 
 
4. Add bananas and sour cream; mix  
   thoroughly. 

5. Add banana mixture and chocolate  
   pieces all at once to reserved cereal  
   mixture, stirring just until moistened. 
 
6. Divide evenly among prepared muffin 
    cups 
 
7. Bake 20 to 25 minutes or until tester 
    inserted in center comes out clean. 
    Cool completely on wire rack; store  
    loosely covered. 

 

Did you know that 
French Fries were 

not actually 
cooked in France... 
 
They were cooked 

in Greece!!!
Always prepare ahead when traveling out of town...Keep emergency numbers available...Have a safe Memorial Weekend!


