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That’s in addition to the 10%* AAA discount you’ll always receive from NAPA!

GET 20
BUCKS BACKBUCKS BACK
GET 20GET 20
BUCKS BACKBUCKS BACK

*Some exclusions apply. Discount offered at participating NAPA Auto Parts stores only.
1Cards are issued by Citibank, N.A. pursuant to a license from Visa U.S.A. Inc. and managed by Citi Prepaid Services.

Cards will not have cash access and can be used everywhere Visa debit cards are accepted. Cards expire 6 months from date issued.

EXCLUSIVE OFFER FOR AAA MEMBERS AT NAPA AUTO PARTS STORES

For every $100 you spend on products at a participating 
NAPA Auto Parts store from November 1 through December 31, 2015,

you’ll receive a $20 PREPAID VISA® CARD1 sent to your mailbox.

Go to AAA.com/NAPAredeem for details and coupon redemption form
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    [ The Dish ]

Conch If You 
Love to Eat
If you’re in the Turks and Caicos Islands, 

it’d be rude not to sample conch, the 

scrumptious sea snail that thrives in  

the islands’ warm, shallow waters. At  

Da Conch Shack and Rum Bar, an iconic 

beachfront restaurant on the main island of 

Providenciales, the meaty mollusks reside in an 

ocean pen that’s mere steps from the kitchen. And it’s the 

best place to get your first taste.

Da Conch Shack serves the gastropod myriad ways: 

“cracked” (dusted with flour and fried), curried, stewed, in 

chowder, or folded into a batter and deep-fried to make 

hush puppy–like conch fritters. But true aficionados go for 

the traditional island dish, conch salad.

First thing to know: Despite the salad moniker, 

you won’t find a single lettuce leaf in this ceviche-style 

preparation of raw conch. First, the shell is plucked from 

the shallows and “knocked” on the beach (a hole is pierced 

in the shell and the flesh removed and cleaned). In the 

kitchen, the chef adds diced green peppers, tomatoes, 

and onions; tosses it all together with lime juice, salt, 

and pepper; and voila! The freshest, 

most flavorful conch salad this side of 

paradise arrives at your beachfront 

bench, going from shore  

to plate in less than five minutes. Pair 

your conch salad with a cup of Jan’s 

Infamous Rum Punch and you’ll be  

good to go. (Or, more likely, to blissfully 

linger under a coconut palm for the  

rest of the day.)   

—Sarah Greaves-

Gabbadon

DETAILS
A small conch salad costs 

about $7; large is $12. 

daconchshack.com.


