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INGREDIENTS PER SERVING: 
 

Vegetable oil………………………….1 oz. 

Flank steak, thinly sliced…………….4 oz. 

Simplot Flame-Roasted Peppers & 

Onions 6/2.5lb (#20825)………….1 cup 

Teriyaki sauce 

Simplot Cracked Pepper 3/8" Straight 

Cut, 6/5lb (#36401)………………….4 oz. 

Green onions, bias sliced…….….2 Tbsp 

Sesame seeds, toasted…………….1 tsp. 

INSTRUCTIONS: 

Heat wok or sauté pan over medium-high 

heat. Add the oil and steak cooking until 

no longer pink, about 2 minutes. Add 

peppers and onions continue cooking 

another 1 minute. Add teriyaki sauce, 

reduce heat, cooking another 2 minutes or 

May 11 at the Elks 
Lodge. See page 2. 
 
Fairbanks will be busy 
with Mother’s Day 
reservations. Mother’s 
Day is May 12

th
.  

This is the month for 
graduations. Families 
will be celebrating 
together on those 

 
 
 
 
 
 
 
 
 
  
 
 
       

May 2019 

Newsletter 

 

A sure sign that spring 
has arrived is the 
appearance of this lovely 
Pasque Flower on sunny 
hillsides 

 

New at Quality Sales: 

 

From Michigan Turkey: 
Pastrami Turkey Breast 

#410334 

 

From Tyson Bonici: 
Jalapeno Pepperoni 
#684810 

 

From Anchor-McCain: 
Breaded Hot Peppered 
Cheese Cubes   
#409502 

 

 

May is here. The snow is 
gone. The rivers are 
flowing. The tourists are 
coming and seasonal 
businesses are opening. 
 
We invite everyone to take 
from your busy spring 
preparations to remember 
Tim Fisher at a celebration 
of his life on Saturday, 

SAY GOODBYE TO WINTER AND TO OUR FRIEND, TIM 

 

RECIPE:        STIR FRIED FRIES  

Here’s an idea that combines 2 popular trends: loaded fries and Asian fusion 

 

evenings. See the dates 
on page 2.  
 
Memorial Day, the 
traditional beginning of 
summer is May 27

th
. 

 
This month we will be 
working with Gail Hubble 
and promoting new sauces 
from Ventura, Campbells 
soups, and much more 
 

until sauce is thickened to coat. 

Prepare the fries according to the 

package directions. Toss fries and 

meat mixture together to coat. 

Transfer to a serving dish, garnish 

with green onions and sesame 

seeds. 
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2019 Fairbanks Graduation 

Dates: 

 

UAF: Saturday, 5/4 

 

Lathrop High: Tuesday, 5/14 

 
North Pole High: Friday, 5/17 

 

Hutchison High: Thursday, 5/16 

 

Ben Eielson High: Tuesday, 5/14 

  

West Valley High: Wednesday , 

5/15 

               

 
 
 
 
 
 
 
 
    
 
 
 
 
 
 

From CNBC, May 1, 2019: 
With African swine fever ravaging 
China’s hog industry, U.S. experts are 
expecting pork prices to go higher 
and likely stay elevated well into 
2020. 
 
Beijing hasn’t divulged the exact 
number of hogs lost to swine fever, 
but estimates are that up to 200 
million animals could be affected and 
production could decline by 30%. 
That compares with about 75 million 
hogs and pigs in the total U.S. 
inventory. 
 
Some analysts say pork bellies, used 
to make bacon, could jump more than 
40% and still show upside potential 
into 2020.There’s been a gradual 
increase in demand for bacon to the 

SWINE FLU AFFECTS US PORK MARKET 
 

point where the “running total of pork-
belly disappearance” is tracking up 
3.9% on a year-over-year basis, or the 
best growth since the summer of 2017. 

Domestic trends, when combined with 
the possibility of strong pork carcass 
exports to China, appear to show that 
pork belly supplies could be much 
tighter later this year and into 2020. He 
also believes the situation in China will 
have consequences for the poultry 
market, too.             

Our good friend and colleague, Tim 
Fisher died on March 14

th
 after a 

long battle with cancer. 

 
 
On Saturday, May 11

th
, there will 

be a celebration of his life at the 
Elks Lodge here in Fairbanks 
from 2pm-5pm. 
 
Please come to share your stories 
and memories of Tim. He touched 
the lives of so many people in 
Fairbanks, especially all his 
customers.  
 
Tim worked in the grocery and 
foodservice business in Fairbanks 
for many years including stocking 
shelves at Market Basket, delivering 
milk for Northern Lights Dairy and 

selling wholesale food for Yes Foods. 
Tim started here at Quality Sales in 
1997 and his 20+ years of contributions 
became an essential part of our 
business. Tim could be counted on to 
fill in whenever and wherever he was 
needed. It was not uncommon for him 
to unload freight here at the warehouse 
and then load it in a Quality Sales truck 
and deliver to the customer. He could 
work circles around the younger 
warehouse crew if he felt they needed 
motivation.  
 
Onetime right after the 9/11 attack 
when the traffic to enter Fort 
Wainwright was backed up, Tim 
ignored the line and the orange cones 
and drove to the front of the line. Not 
only did they let him in, he convinced 
the armed soldiers to escort the Quality 
Sales milk delivery to the schools on 
base. 
 
Most of all, Tim was a very special 
sales rep for Quality Sales. Tim would 
spur on the rest of us to sell more. He 
set the bar very high for customer 
service because he was available 24/7 
for his customers; and not just to fill 

their grocery needs. His customers 
were his friends. He was successful 
because he genuinely cared about 
them. 
 
Tim had a style all his own. He was 
just as comfortable penciling an 
order on a piece of lumber as he 
was using a computer. In fact, he 
probably lost fewer orders penciled 
on the 2x4’s than the ones on the 
computer.  
 
Tim’s value included the fact that he 
was a creative thinker and it never 
occurred to him that some things 
just couldn’t be done.  
 
He was a valuable asset to Quality 
Sales and he will be missed. 
 

REMEMBERING TIM FISHER 
 


