
 

 

If you’re sitting down on Thanksgiving to enjoy roast turkey, you are part of the estimated 88 

percent of people who will be eating that bird for Thanksgiving. We have long associated the 

Thanksgiving meal with this native bird, and even gotten a little creative with the cooking 

methods—braised, deep fried, smoked, stuffed with other birds, even propped up on a beer 

can—that doing anything else might seem out of the ordinary, right? If you’re willing to take 

flight (domestic turkeys don’t fly, by the way) and go for an original one-day only Thanksgiving 

dish but still stay with turkey, then Joseph Elevado, executive chef at Andrea’s (in 

Encore, wynnlasvegas.com) offers you a turkey with a twist. Just for Thanksgiving, the chef 

will be serving a Thai-inspired turkey green curry. Made with luxurious coconut, the sweet and 

slightly nutty kabocha squash, winter melon, dried cranberries and Thai basil are the makings 

of a delightfully fragrant meal. Available for $36 from 6-10:30 p.m. 
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