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Heather -- Tell me about how you started as 
an assembly tech and why you like the work 
and what you don’t like.  

Glenn -- “Well, I’ve been with the company 
since 2002. I guess the main reason I do this 
is I get a lot of freedom. I can take a lunch 
when I want, I don’t have a boss, I’m not 
stuck behind a desk all day, I meet new 
people, I’m always at a different place- 
homes, business, apartments, schools, 
facilities. One thing that can be a drag is a 
one-off assembly I’ll drive 30-40 miles. I put 
20-25,000 miles on my car on average so I do 
a lot of driving but you do get mileage. 
Sometimes I work all day close together and 
other days I drive all over. I’ve been doing it 
so long, the works actually pretty easy. The 
worst for me is the driving when it’s a small 
little job but it all averages out.  Sometimes 
the work is pretty slow like today I have one 
job but other days I’m like how am I going to 
finish? As long as you get along with people 
and you clean up your mess and are polite to 
people it’s fine.” 

Heather -- What about getting paid by the 
unit? How long did it take you to make 
decent money?  

Glenn-- “Well, you do build up speed the 
longer you do it. I started in 1990 assembling 
with a company and the hardest thing was 
bikes. For Apollo we mostly do furniture. 
There’s so many different types of furniture 
but once you do a certain piece two or three 
times you learn shortcuts and tricks. It will 
take a few weeks to get used to it and build 
up speed. I used to go through the directions 
and separate everything, now I have so much 
experience I just separate as I pull out and I 
don’t use instructions. People in home like 
seeing me work because I do go fast. Like I 
said, I’ve always been mechanically inclined.” 

Heather --What are some other things you 
like about the work? 

Glen--“Some of the good stuff is I can make 
30-70 bucks an hour at a job depending on 
what it is. I prefer if I’m in one place working 
on a lot than driving all around. In those 
situations, it’s when there’s a lot of stuff to 
assemble. Usually a new business that needs 
to get up and running with multiples chairs, 
desks, etc. The very first Amazon one I did 
they had like 5 or 6 pieces of furniture, but a 

lot of them are also one-offs. It just 
depends.”  

Heather -- Let’s talk about Amazon. Is it a lot 
of extra work you think? I know you have to 
use an app to complete the job.  

Glenn -- Amazon isn’t really much extra work 
but you do have to use your app, you have to 
take a picture of the furniture if something is 
damaged or upload a photo of the damaged 
unit and call to notify the company. There’s a 
little more work there but it’s not really that 
much. You have the customer sign your 
phone when you’re done. It was very simple 
for me you just start your time in the app and 
complete it out. The only issue would be If 
there’s no internet service or data is slow you 
have to finish the job through a manual form.  

I heard you just won a $50 Amazon Gift card 
too because of your 5-star reviews on the 
site. That’s a nice little perk as well.  

Glenn—"Yeah, that was great. I really 
appreciate that.”  

Heather- Sweet, keep up the great work! 

AMAZON ASSEMBLY 

Amazon Assembly 
Did you know we’re still hiring for Amazon techs? If you 
have a friend who’s interested, contact HR and let us 
know. If they stay after 90 days you’ll get a referral fee! 

Bike Assembly 
Did you know bike assemblers get paid more? It takes 
more training. The average hourly rate for a bike tech is 
15-25 an hour!

Assembly Tech Q & A 
by by Heather Petrone 
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From Left: Kaz, Barry Wade, Victoria Bell, Christine Davis, Tosh. Bottom Row from Left: Aisha Martinez, Ashley German. 

Our Corporate Office had the pleasure of hosting two guests from Japan's AJIS, 
Tosh and Kaz. You may have remembered in one of our previous Oracle's that Apollo 
had visited AJIS in Japan last year. AJIS is a retail solutions company in the East just 
like our very own. AJIS execs are very interested in learning how American retail 
companies work, so they sent Tosh and Kaz to shadow all of our departments at 
Apollo. The two guys are very hard workers and so very kind. After meeting with their 
trainers, Tosh and Kaz would follow up with thank you gifts. Gift giving in Japan is 
deeply rooted in tradition with gifts given not only for social occassions, but also for 
social obligations - gifts given when indebted to others, both family and business. 
The emphasis is on the act of giving rather than the gift itself. It's more about the 
presentation and thoughfulness in which the gift is presented. 

Here are some helpful insights into Japanese Business Gift Giving: 

-Gift giving in Japan is a central part of Japanese business etiquette.
-Bring a range o gifts for your trip so if you are presented with a gift you will be able
to reciprocate. 
-There's an expectation a gift will be offered at the first meeting, and gifts will
continue to be part of your business dealings. Come prepared to that first meeting
with a beautifully wrapped, quality gift that's not extravagant.
-If you're bringing a gift from your home country, make sure it's not 'made in Japan'.
-Don't select items with your company logo. It may be seen as a promotional item
and be viewed as cheap. Local food specialties from your region are appreciated.
-The emphasis in Japanese business culture is on the ritual of gift-giving, rather than
the gift itself. For this reason, you may receive a gift that seems too modest, or
conversely, extravagant.
-Expensive gifts are common. An expensive gift will not be perceived as a bribe.
-It is customary to comment that the gift you are presenting, even if it is extravagant,
is "tsumaranai mon" ["an uninteresting or dull thing"]. This statement is meant to
convey, "Our relationship is more important than this trivial item."
-A gift for an individual should be given in private.
-If you are presenting a gift to a group of people, have them all present.
-The correct Japanese etiquette is to present and receive gifts with both hands.
-Before accepting a gift it is polite to refuse at least once or twice before accepting.
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If you’ve ever done a road trip across the 
country, I’m sure you’ve noticed the lack of 
healthy food items available. Over and over 
again like a sad broken record you’ll find 
IHop, McDonalds, Burger King, Cracker 
Barrel, and Waffle House. Although these 
places may sound tasty, they’re doing 
nothing to sustain your body, and that’s 
especially critical if you work in a labor 
position. You’ll need vitamins and minerals 
to sustain those physical activities you do on 
a daily basis. Minerals also satisfy your body, 
so the more you have the less you’ll need to 
eat. Have you ever had Chinese food, felt 
stuffed, and ate a gang more just 15 mins 
later because you were hungry again? Case in 
point. Rice breaks down to sugar. Chicken 
with orange sauce (sugar) isn’t enough to 
satisfy you. I literally have eaten a bowl of 
roasted brussel sprouts and felt fuller for 
longer because of the vitamins, minerals, and 
fiber I received from the brussels.  

 So how do you eat healthy on the road when 
there are minimal options? My suggestion, 
head to the grocery!  When you hit the 
grocery store, 1.) you’ll save yourself money 
versus eating out and 2.) you’ll find more 
options for fresh and most importantly 
organic vegetables. Vegetables are the key 
word here. We all need to eat more of them!  

 
Remember when you’re mom tried to force 
feed you? She was doing it for a reason. She 
knew you needed fiber and minerals way 
back then to help you grow. Just because 
you’re grown now it doesn’t excuse you. 
Eating more vegetables is better for your gut 
and if you haven’t heard it yet, newsflash, 
poor gut health can led to numerous auto-
immune diseases. Google it. In addition, if 
you can, and I know it costs more but your 
health is worth it, buy ORGANIC. There’s a 
reason why 9 year old Daniel Bissonette led 
and marched against Monsanto – because 
they genetically modify our foods and use 
harsh chemical fertilizers and both are linked 
to cancer. That’s exactly why Europe has 
banned it – they all know how terrible it is 
and the government pays for their health 
care. To prevent your health from 
challenges, you should ban it, too. Look for 
foods that say “organic” and “non-gmo”. 
Words like “all natural” or packaging that 
uses healthy looking pictures and green 
leaves means nothing really. Unless it says 
certified organic and non-gmo you’re safe. 
Anything else, is just a trick. Look for organic 

salad kits in the refrigerated vegetable 
section of your local grocery store. In the deli 
or sandwich meat section, look for grass-fed 
beef brisket or roast beef (Sun Valley is a 
great one) or organic, humanely raised 
turkey or chicken (Applegate Farms is a great 
choice as well). Pick up organic veggies you 
can easily prepare in your hotel room too. 
Sweet potatoes are an awesome and filling 
side dish. Once nuked, you can drizzle olive 
oil and sea salt and pepper over it. Sweet 
potatoes are loaded with vitamins 
(particularly A) and other minerals. Olive oil 
is full of good fats that are essential for 
proper brain function. There are also other 
quick meals where you can load on the 
veggies such as microwaved nachos. Pick up 
organic nacho chips and place on a plate. 
Load with organic diced chicken sausage or 
diced chicken deli meat, banana peppers or 
beans, olives, and organic cheese. Get 
creative. Zap in microwave for a minute and 
top with shredded lettuce, fresh diced 
tomatoes, avocado, and eat with salsa. You 
can also do this without the nachos and 
throw on lettuce for a low carb version. Need 
a good healthy breakfast? Did you know you 
can nuke an egg in the microwave? I like to 
scramble an egg in a buttered mug so it 
doesn’t stick. 30-40 seconds is all you’ll need 
for a fast meal. You can easily make a 
breakfast sandwich out of it. Make sure 
you’re buying cage-free, humanely-raised. 
Happier and healthier chickens lay healthier 
and tastier eggs! Do a comparison and buy 
cheap factory eggs and the good stuff. You’ll 
notice the yolk is so much brighter and richer 
in color than a factory-farmed egg.  

Now I know a lot of you will say, “But 
Heather, organic foods are more expensive.” 
Yes, they are. I’m not religious about buying 
organic foods but I do try to make that choice 
when I can. I only buy pasture-raised eggs for 
instance and I only buy organic salads and 
potatoes. Veggies with tough outer shells 
such as avocado, pineapple, grapefruit, and 
even some veggies with little to know 
protection are shown to have little pesticide 
residue like onions. Click here to read more 
about foods that don’t need to be organic. I 
like to think of buying organic and humanely 
raised as an investment – an investment into 
my body. We only have one. Why not feed it 
the good stuff? 

 

 

QUICK HEALTHIER CHOICES 

 

Organic Foods 
Did you know genetically modified foods (GMO) and 
harsh chemical pesticides have been linked to cancer, as 
well as, sugar and animal products? Carbs break down to 
sugar which gives you a high and then a crash. Eat more 
veggies and gain more vitality. 

 

Microwaved Nachos 
Buy canned banana peppers, olives, and black beans and 
make a quick meal full in fiber. Just load up some 
organic nacho chips with your favorite toppings! 

 

Organic Vs Commercial 
Did you know pasture-raised eggs are way healthier 
than commercial or factory-farm eggs. Healthy happier 
chickens lay eggs that are richer in vitamins and 
minerals. 

  

Eating Healthy on the Road 
by Heather Petrone 

 





www.apolloretail.com
www.facebook.com/apolloretailspecialists/
www.instagram.com/apolloars/?hl=en
www.linkedin.com/company/apollo-retail
www.furnitureassembly.com
www.facebook.com/furnitureassemblydotcom/



