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Dining by Design

For as long as I can remember, 

I have lived by a simple 

rule: Work Smarter, Not 

Harder. It has served me well 

in the kitchen, in entertaining, 

and frankly, in life.

As I sat down to write this 

month's column, I found 

myself wanting to shake 

things up a bit. After nearly three decades of sharing 

recipes, cooking tips, and culinary adventures with Accent 

West readers, I thought it might be fun to pull back the 

curtain and talk about something I am equally passionate 

about—how to entertain with ease.

For years, I've toyed with the idea of starting an 

Instagram page or a Substack devoted to effortless 

entertaining. I have pages of notes, countless ideas, 

and more than a few stories gathered from years of 

hosting dinner parties, fundraisers, cooking classes, and 

celebrations of every kind. Then it occurred to me: why 

start somewhere new when I already have the perfect 

place to begin?

For 29 years, Accent West has given me the opportunity 

to share my love of food and hospitality. Looking back, it 

has been fascinating to watch the culinary world evolve. 

I've seen chefs go from working quietly behind kitchen 

doors to becoming celebrities on par with movie stars. I've 

watched food trends, table-setting trends, cocktail trends, 

and even the introduction of cannabis into mainstream 

cooking. Every year seems to bring a new "must-have" 

ingredient, gadget, or dining experience.

One would think that after all these years, I would have 

seen it all. But if there is one thing I have learned, it's that 

the culinary world never stops surprising us. New trends 

will come and go, but one thing remains constant: people 

love gathering around a table.

And that's where this new journey begins. Over the 

coming months, I'd like to share some of my favorite 

shortcuts, entertaining secrets, make-ahead strategies, 

and practical tips that allow you to spend less time 

stressing and more time enjoying your guests. Because 

at the end of the day, the best hosts aren't the ones who 

worked the hardest—they're the ones who never miss 

their own party.

By Becky McKinley
beckymckinley@gmail.com

Work Smarter
NOT HARDER

The best entertaining advice I was ever given came from 

a bartender I worked with years ago. She said, “You are the 

face of the event. If you look stressed, it sets the tone for the 

entire party.”

I quickly realized she was absolutely right. It’s much 

like a flight attendant who appears nervous during 

turbulence—it immediately affects everyone around them. 

As hosts, our guests often take their cues from us. If we’re 

relaxed and enjoying ourselves, they will too.

With that in mind—and since the wisdom came from a 

bartender—let’s talk about setting up a home bar.

Creating a Home Bar                                                                                      
Choose the Right Location. Your bar should be:

• Close to where guests naturally gather
• Away from kitchen traffic
• Near electrical outlets if you’ll use a wine refrigerator or 

ice maker
• Large enough for storage, serving, and easy access

Stock the Essential Spirits                                                                          
Start with a few versatile bottles rather than trying to 
recreate a liquor store.

• Vodka
• Gin
• Bourbon
• Silver Tequila
• Scotch

Years ago, I would have included light rum on this list. Today, 
I find that Scotch is requested far more often than rum.

THE HOME BAR AND
ENTERTAINING WITH EASE
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THE HOME BAR AND
ENTERTAINING WITH EASE

Bar Tools
A few good tools make life easier:

• Quality Wine Opener with Foil 
Cutter

• Jigger
• Cocktail Shaker
• Bar Spoon
• Bottle Opener
• Ice Bucket with Tongs
• And speaking of ice—good ice and 

plenty of it is absolutely essential.

Wine and Beer
I like to keep selections simple:

Wine
• One crisp white (Pinot Grigio)
• One fuller-bodied white 

(Chardonnay)
• One lighter red (Pinot Noir)
• One bold red (Cabernet Sauvignon)
• Sparkling Wine or Champagne

Beer I generally recommend:
• One light beer
• One traditional lager
• One darker option, such as 	

Shiner Bock

The Signature Cocktail
Nothing makes a gathering feel more 
special than a signature cocktail.
Some favorites include:

• Texas Ranch Water
• Old Fashioned
• Classic Margarita
• French 75
• Seasonal Sangria

 My current favorite signature 
cocktail is a Grapefruit Margarita.

Home Bar Checklist
 Vodka

 Gin

 Bourbon

 Tequila

 Scotch

 Mixers

 Fresh Citrus

 Wine Selection

 Beer Selection

 Cocktail Tools

 Ice Bucket

 Glassware

 Cocktail Napkins

 Bottle Opener

 Cocktail Recipe Cards

An Entertaining Tip
One of the most valuable 

home-bar lessons I’ve learned 
is that guests don’t need fifty 
liquor choices. They need a 
handful of quality options 
presented beautifully.

A well-organized bar 
featuring a great bottle of wine, 
a signature cocktail, and plenty 
of ice feels far more luxurious 
than an overcrowded bar that’s 
difficult to navigate.

The goal is to spend time with 
your guests—not play bartender 
all evening.

Grapefruit Margarita                                           

To Serve: Rim a glass with Tajín. Shake all ingredients with ice and pour 

over fresh ice. Garnish with a grapefruit slice.

One entertaining trick: pre-mix large batches whenever possible. The less 

time you spend bartending, the more time you spend with your guests.

And don’t forget the cocktail napkins!

2 ounces grapefruit juice
1 ounce Aperol
1 ounce tequila

½ ounce fresh lime juice
½ ounce agave syrupe

Essential Mixers
Keep these basics on hand:

• Club Soda (Fever-Tree is currently 
my favorite)

• Tonic Water (regular and light)
• Ginger Beer
• Cola (regular and diet)
• Lemon-Lime Soda (Sprite, 7-UP) 

along those lines
• Cranberry Juice
• Orange Juice
• Simple Syrup

Fresh Garnishes
Fresh garnishes instantly elevate 
drinks.

• Lemons
• Limes
• Oranges
• Olives

Place them in small bowls and allow 
guests to garnish their own cocktails.

Glassware
Glassware isn’t nearly as important 

as it once was. Entertaining has 
become much more casual over the 
years. If you have wine glasses and/
or highball glasses, these choices can 
handle almost anything.
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After years of hosting cooking classes, fundraisers, weddings, and dinner parties, I’ve noticed that the hosts who make 

entertaining look effortless almost always follow a few simple principles.

This may sound crazy to some people, but I actually like to invite more guests than my table comfortably seats. I love 

a crowd. Something magical happens when a gathering becomes just a little too full. The mood shifts from formal and 

structured to warm, lively, and relaxed.

Our round dining table comfortably seats fourteen, but I often invite sixteen. Somehow it always works—and it is 

always more fun.

COOKING FOR A CROWD

Serve Forgiving Foods
I prefer dishes that allow me to 
enjoy the evening rather than 
spend it hovering over the stove.
Some favorites:

• Beef Bourguignon
• Braised Short Ribs
• Pulled Pork used in a 	

variety of ways
• Paella
• Salmon
• Large Seasonal Salads

I generally avoid:
• Soufflés (although I do have 	

a wonderful make-ahead 
version that’s a story for 
another article)

• Fried Foods
• Made-to-order Risotto
• Hollandaise Sauce 	

(unless you’re using my 
foolproof recipe, which is 	
also a topic for another day)

The Three-Thirds Rule is 		
a great one to follow
One of my favorite entertaining 
shortcuts is what I call the Three-
Thirds Rule.

• One-third homemade
• One-third enhanced 

convenience foods (bread, 
desserts, or a charcuterie 
board)

• One-third quality purchased 
items such as nuts, olives, 	
and cheeses

Guests remember the 
experience far more than 	
they remember which 		
items were homemade.

My Rule of Thumb
Up to 8 guests:
I prefer a seated, plated dinner. 
There is almost always one 
guest who enjoys helping 		
me plate and serve.

12 to 16 guests:
I typically pre-set the salad 
and bread, then serve the 	
main course buffet-style.

20 guests or more:
Always a buffet. 			 
An elegant buffet, 	but 		
a buffet nonetheless.
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The most memorable hosts aren’t necessarily the best cooks.

They’re the people who make their guests feel welcome.

RULES FOR ENTERTAINING FROM THE COOK

Make the First Drink Automatic
The moment guests arrive, put 
something in their hand:

• A glass of sparkling wine
• Your signature cocktail
• Sparkling water
• Their beverage of choice

It immediately puts people at 	
ease and allows the evening to 
begin naturally.

Never Miss Your Own Party!
I live by this motto.  Too many 
hosts spend weeks planning a 
gathering only to be exhausted	
 by the time guests arrive.

My goal with this series is to help 
you enjoy entertaining as much 
as your guests do. With a little 
planning, a well-stocked bar, 	
and a few smart shortcuts, you 
can create memorable gatherings 
without spending the entire 
evening working.

After all, the best seat at the 	
party should belong to the host.

The Day Before
Whenever possible, complete 
these tasks the day before:

• Set the table (I often do this 
two or three days ahead)

• Arrange flowers
• Set up the bar
• Organize serving pieces
• Review your timeline

Join the Club! Join the Fun!
PCA hosts local driving tours and social events, includes an  
award-winning monthly magazine, discounts on parts, travel,  
and insurance, and much more for only $56.  Visit PCA.ORG
Join us for the new and current member social at the United Market 
Street at South Loop and Coulter 9AM, Saturday, July 18, 2026.

Photo: Kirsten Jahn Richardson 
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I am going to share a few easy appetizer recipes and a few pick up appetizers that work well.APPETIZERS  |

Cheddar Pecan Cheese Mold 
with Tabasco Jelly                                            

To Toast the Pecans
Preheat the oven to 350°F. Spread the pecans on a 

baking sheet and toast for about 8 minutes, or until 

fragrant. Allow them to cool completely before chopping 

and adding to the cheese mixture.

1. In a large bowl, combine the grated cheddar cheese, 

green onions, and toasted pecans.

2. Add the mayonnaise and mix until the ingredients 

are well combined and hold together. You may need 

slightly more or less mayonnaise, depending on the 

moisture content of the cheese.

3. Line an 8-inch round pan or similar dish with plastic 

wrap, leaving enough overhang to cover the top.

4. Spoon the cheese mixture into the prepared pan, 

pressing it firmly and evenly into the dish.

5. Cover and refrigerate for at least several hours or 

overnight to allow the mold to firm up.

To Serve
1. Remove the cheese mold from the refrigerator.

2. Invert it onto a serving platter and carefully remove 

the pan and plastic wrap.

3. Spread the top with Tabasco jelly and sprinkle with 

additional chopped pecans, if desired.

4. Serve with an assortment of crackers or ginger snaps.

 Make-Ahead Tip
This cheese mold is an excellent make-ahead appetizer. 

It can be prepared up to 4 days in advance and will keep 

well in the refrigerator for up to 1 week.

A surprising favorite, the combination of sharp 

cheddar, toasted pecans, and sweet-spicy Tabasco jelly 

makes this a memorable addition to any party table. 	

The ginger snaps are particularly delicious alongside it.

I love the following presentation but often opt for an 

easier version. The easy version is almost as good:  
� Tostado chips
� Guacamole from United or TeJavan
� Purchased Mexican slaw from Taylor Brand
� Cooked Shrimp from the Butcher counter, toss in 

fajita seasoning, top with a tiny dollop of sour cream 	
and sprinkle with Tajin

Grilled Shrimp Tostada Bites                           
with Guacamole and Mexican Slaw
Yield: 24 appetizer bites                                           

Prepare the Guacamole
• Mash the avocados with lime juice.

• Fold in the red onion and cilantro.

• Season with salt and refrigerate 	  

   until ready to use.

Make the Mexican Slaw
• Combine cabbage, carrots, and 

   cilantro in a bowl.

• Whisk together lime juice, 

mayonnaise, chili powder, salt, and pepper.

• Toss with the vegetables and refrigerate.

Grill the Shrimp
• Toss shrimp with olive oil and seasonings.

• Grill over medium-high heat for 1–2 minutes per side 

until pink and lightly charred.

• Remove and cool slightly.

6 C. sharp cheddar cheese, grated
4 green onions, finely chopped (including some of the green tops)
1 C. chopped pecans, toasted
¾ C. good-quality mayonnaise (or enough to bind the mixture)
Tabasco jelly, for topping
Additional chopped pecans, for garnish (optional)

For the Guacamole

2 ripe avocados
1 T. fresh lime juice
2 T. finely diced red onion
1 T. chopped cilantro
Salt to taste

For the Mexican Slaw

2 C finely shredded cabbage
¼ C. shredded carrots
2 T.chopped cilantro
1 T. lime juice
1 T. mayonnaise
½ tsp. chili powder
Salt and pepper to taste

For the Shrimp

24 medium shrimp, peeled and 
deveined, tails removed
1 T.olive oil
1 tsp. chili powder
½ tsp. cumin
½ tsp. garlic powder
Salt and pepper to taste

For Assembly

24 round tortilla chips
Cilantro leaves for garnish
Lime wedges for serving
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Assemble
• Place a teaspoon of guacamole on each tortilla chip.
• Top with a small mound of Mexican slaw.
• Add one grilled shrimp.
• Garnish with a small cilantro leaf.

Arrange the bites on a platter and finish with a light 
drizzle 	of chipotle crema or a sprinkle of cotija cheese 
for an elevated restaurant-style presentation.

Whipped Feta Dip                                    
This is one of my favorite dips for entertaining because 

it looks elegant, takes only a few minutes to make, 
and pairs beautifully with fresh vegetables, pita chips, 
crostini, or crackers.

1. Place the feta, cream cheese, Greek yogurt, olive oil, 
lemon juice, and garlic (if using) in a food processor.
2. Process until completely smooth and creamy, scraping 
down the sides as needed.
3. Taste and adjust with additional lemon juice or black 
pepper if desired.
4. Transfer to a serving bowl and chill for at least 30 
minutes before serving.

Garnishes: Choose one or combine several.
• Hot honey drizzle	 • Chopped pistachios
• Fresh dill or chives	 • Lemon zest
• Chopped roasted	 • Everything bagel 
   red peppers		     seasoning

Spread the whipped feta onto a shallow serving plate. 
Create a swirl with the back of a spoon, drizzle with good olive 
oil or hot honey, and sprinkle with pistachios and fresh herbs.

Vegetable Pairings:
• Cucumber slices	 • Mini sweet peppers
• Carrot sticks or	 • Sugar snap peas
   whole mini carrots 
• Radishes		  • Cauliflower
• Cherry tomatoes

Make-Ahead Tip
 The dip can be prepared up to 3 days in advance 

and stored covered in the refrigerator. Let it sit at room 
temperature for about 20 minutes before serving for the 
creamiest texture.

For any party, I especially like topping it with hot 
honey, pistachios, and fresh dill—the sweet, salty, creamy 
combination is irresistible.  I also like olives and peppers 
on top.  

Ahi Tuna Tartare        
on Crispy Wonton Triangles  
Yield: 24 appetizers                             

This version is perfect for passed hors d’oeuvres. The 

wonton triangles are sturdy, easy to pick up, and provide 

the perfect crisp base for the fresh tuna tartare.

Make the Wonton Triangles
1. Preheat oven to 375°F.

2. Cut each wonton wrapper diagonally to form two 

triangles.

3. Lightly brush or spray both sides with oil.

4. Arrange on a baking sheet and bake for 4–6 minutes, 

until golden brown and crisp.

5. Remove and cool completely.

Prepare the Tuna Tartare
1. In a chilled bowl, gently combine the tuna, soy sauce, 

sesame oil, lime juice, ginger, green onions, sesame 

seeds, and sriracha.

2. Refrigerate until ready to assemble.

Assemble
1. Place a small slice of avocado on each wonton triangle.

2. Top with about 1 tablespoon of tuna tartare.

3. Garnish with sesame seeds, microgreens, and a touch 

of lime zest.

4. Serve immediately.

Optional Wasabi Cream
For an extra layer of flavor, pipe a small dot of wasabi 

cream onto each wonton before adding the avocado.

Wasabi Cream

¼ C. mayonnaise
1 tsp. prepared wasabi
½ tsp. lime juice

Mix until smooth. Arrange the wonton triangles in a 

fan pattern on a rectangular platter. Finish with a light 

drizzle of sweet soy glaze and a sprinkle of sesame seeds 

for a polished, presentation. 

For the Wonton Triangles

12 wonton wrappers
Olive oil spray or vegetable oil

For the Tuna Tartare

12 oz. sushi-grade ahi tuna, 
   finely diced
1 T.soy sauce
1 T toasted sesame oil
1 T. fresh lime juice
1 tsp. grated fresh ginger

8 oz. feta cheese, crumbled
4 oz. cream cheese, softened
½ C. Greek yogurt
2 T.olive oil

1 T. fresh lemon juice
1 clove garlic, minced (optional)
Freshly ground black pepper, 
to taste

1 T. green onions,
   finely sliced
1 tsp. sesame seeds
½ tsp. sriracha (optional)

Garnishes:

Thin slices of avocado
Black and white sesame seeds
Microgreens
Chives, finely snipped
Lime zest
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Affiliated Foods, Inc. 
Affiliated Food Service		
PO Box 30300 
1401 Farmers Ave. 
Amarillo, Texas 79120 
(806) 372-3851

AgTexas Farm
Credit Services 
2001 S. Soncy Road 
Amarillo, Texas 79124 
(806) 376-4669

Amarillo Grain
Exchange, Inc. 
“Service With Integrity” 
1300 S. Johnson 
Amarillo, Texas 79101 
(806) 372-8511

Bar G Feedyard 
PO Box 1797 
Hereford, Texas 79045 
(806) 357-2241

Caviness Beef Packers 
PO Box 790 
Hereford, Texas 79045 
(806) 357-2443

FirstBank Southwest 
Serving the Texas	Panhandle
for over 100 years
Amarillo - Hereford		
Pampa - Perryton - Booker

Graham Brothers 	
Jewelers 
2201 Civic Circle 	
Suite 505 
Amarillo, Texas  79109 
(806) 352-0080 
“Leave The Ordinary Behind”

Keeling Cattle 		
Feeders, Inc. 
PO Box 1853 
Hereford, Texas 79045 
(806) 357-2261

Rogers & Sons Feedyard 
PO Box 547 
Dimmitt, TX 79027 
Mark Rogers 
806-647-3448

Superior Livestock Auction 
Will Durrett 
Marketing Representative
PO Box 8 
Wildorado, Texas 79098 
(806) 433-6601

Triangle Realty, LLC 
J.T. Haynes • Broker/Owner 
Specializing In Exceeding 
Expectations for Buyers 		
and Sellers 
(806) 681-3421 
www.trianglerealtyllc.com

Tulia Livestock Auction 
Mark & Karen Hargrave 
(806) 236-3021 
(806) 995-4184 
www.tulialivestockauction.com

Whiteface Ford 
“Best deals in the Panhandle”	
Jon Galland • Seth Woolsey 
Hereford, Texas 
(806) 364-1919 
www.whitefaceford.net 

X- Steakhouse 
9181 Town Square Blvd
Suite 1311 
Amarillo, TX 79119 
Rowdy Leal 
806-322-4227 
www.xbarsteakhouse.com

Yellowhouse
Machinery Co. 
John Deere Construction 
Equipment 
11500 I-40 East 
Amarillo, Texas 79118 
(806) 335-1681

The finest beef is available right here in the Amarillo area.
The following businesses urge you to take advantage of this nutritious food.

Enjoy beef at your favorite restaurant or serve beef to your family for a balanced diet.
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CHOMP July 2026

A guide to dining out in Amarillo 
and the area, Chomp is a result of 
opinions and experiences of the 
Accent West staff. Publication of 
a listing cannot be purchased or 
influenced by advertising. Reviews 
of restaurants are by anonymous 
critics to ensure no special 
treatment. Accent West is always 
interested in hearing about new 
restaurants and/or entertainment 
enterprises. Ideas and comments 
should be sent to Chomp Editor, 
Accent West Magazine, Box 1504, 
Amarillo, TX 79105. Deadline is six 
weeks prior to date of publication. 
Price scales are for a typical meal for 
one person, excluding drinks, tax or 
tip as follows:

Inexpensive – under $7.00

Moderate – $7.00 to $20.00

Expensive – over $20.00

Sa-vor Tapas Bar, 7679 Hillside Rd., 
Ste 600, 806-310-2600. Definitely 
an upscale, social dining experience! 
Urban, chic, small bites, big flavor. 
So many delicious options to choose 
but do start with the charcuterie 
board – bold, fresh and delicious, 
especially with an imaginative 
cocktail. Select cold or hot tapas to 
your liking – such as the Mejillones 
(mussels), Albondigas (pork meatballs 
with manchego), roasted artichoke 
flatbread… the list goes on and 
on! Of course, there’re are salads, 
and entrees –including prime beef, 
seared snapper, Rainbow trout. 
Wines are extraordinary. Don’t 
miss the crème brulee for dessert!  
Open daily 11 a.m. – Midnight; 
Brunch (Sat & Sun) 10 a.m. -3 p.m. 
Moderate to expensive.

Sad Monkey Mercantile, 9800 
TX-217, Canyon, TX 79015, 806-
488-2658. Just 15 minutes from 
Canyon and 25 from Amarillo, Sad 
Monkey Mercantile is the perfect 
stop for a relaxing break on your 
way to or from Palo Duro Canyon. 
This unique spot offers everything 
from hot sandwiches and fresh 
local coffee to craft beer from 
area breweries like Pondaseta 
Brewing Co., plus wine flights and 
mimosas at the Monkey Bar. The 
food trailer, open on weekends, 
serves delicious meals, while the 
pet-friendly patio with cornhole 
and occasional live music sets a 
laid-back vibe for all ages. Check 
out their Instagram for the latest 
on live music events. You’ll also 
find camping gear, homewares, and 
“Panhandle Proud” merchandise to 
take home as souvenirs. With scenic 
views, a small dog park, and Texas 
longhorns nearby, Sad Monkey 
Mercantile offers a peaceful, family-
friendly space to relax, grab a drink, 
and explore the best of the Texas 
Panhandle. Whether you’re hiking, 
biking, or just looking to unwind, it’s 
the perfect place to recharge. Open 
Sun – Thurs, 9 AM – 8 PM and Fri/
Sat, 9 AM – 9 PM. Moderate.

The Brunch Truck, 213 SW 7th, 
806-373-4199. Downtown Amarillo 
has a flavorful new addition worth 
the stop—The Brunch Truck, the 
city’s latest food truck concept 
with a twist. While meals are 
prepped in the truck, guests enjoy 
the comfort of indoor dining just 
steps away, combining the charm 
of street food with the ease of a 
sit-down experience. Offering a 
fast-casual approach to breakfast 

and lunch, The Brunch Truck serves 
up an eclectic mix of morning 
favorites and midday staples. Think 
hearty breakfast burritos, fluffy 
pancakes, French toast, and the All-
American breakfast alongside bold 
options like migas, tacos, burgers, 
enchiladas, salads, and sandwiches. 
Stop by for a quick bite that doesn’t 
skimp on flavor—and stay for the 
fun, laid-back vibe that makes 
this local gem a standout. Lunch 
specials, Tues-Thurs (10 a.m. – 2 p.m.) 
Hours: Tues: 6:30 AM – 2 PM.; 
Wed-Fri: 6:30 AM – 7 PM; 	
Sat-Sun Brunch: 9 AM – 3 PM. 	
Call in orders for takeout. Moderate.

BORGER

Smitty Brothers All About Burgers, 
3245 Fairlanes Blvd. 806-275-9107
Just off Hwy 136, west of Borger, 
sits a country-cozy stop made for 
hungry travelers. Family-friendly and 
laid-back, it’s all about hearty, two-
fisted burgers done right. Classics 
like the double cheeseburger and 
green chile burger never miss, 
but the standout is the Triple 
“B” Burger—topped with Kickin’ 
Bourbon sauce, bacon, and your 
choice of cheese. For variety, try the 
avocado-topped California Burger 
or the smoky Hickory Burger with 
homemade BBQ sauce. Beyond 
burgers, there’s crisp salads, golden 
chicken tenders, and catfish dinners. 
Don’t skip the sides: hot, real-cut 
fries and irresistible onion straws 
seal the deal. Open for lunch 11 AM 
to 2 PM and dinner 4:30 to 8:00 PM, 
Mon – Fri.   

Local
806-345-7773

We proudly sponsor these and all other fine eateries in the area.

Watts
800-690-7476

Affiliated
Food Service
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Certain restrictions may apply. Rates, terms, conditions, availability, itinerary, taxes, fees, surcharges, deposit, payment, cancellation terms/
conditions & policies subject to change without notice at any time. Advance reservations through AAA Travel required to obtain Member 
Benefits & savings which may vary based on departure date. Not responsible for errors or omissions. Your local AAA club acts as an agent for 
cruise & tour providers. CST 1016202-80. To learn how we collect and use your information, visit the privacy link at AAA.com. ©2024 Auto 
Club Services, LLC. All Rights Reserved  

to book an appointment 
with a destination specialist  

· Exclusive member-only offers and benefits  

· Knowledge and expertise to save you time, money, and hassle  

· Personalized customer service at your fingertips before, during,                
and after your trip  

 
AAA Texas 
4607 Wolflin Village I Amarillo, TX 79109 
(806) 354 - 8288 I AAA.com/TravelAppointments 
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