
Crispy Cranberry Cheesy Chiles

Crackly 🥐 | Gooey 🧀 | Tangy 🍒 | Festive 🎉🥐 🧀 🍒 🎉



Where it comes from

Baked brie comes out of French cheesemaking tradition—
soft, bloomy-rind cow’s-milk cheeses heated until they turn
molten inside. Brie and Camembert are sister cheeses from
different regions of France: brie from Île-de-France and
camembert from Normandy. Both melt beautifully, both
invite sweet-savory pairings, and both evolved from simple
farmhouse rounds into the dinner-party favorite we know
today.¹²

Why we stuff it

Pairing brie with sweet or tangy fillings—berry jams, nuts,
honey—took off in the ’70s and ’80s when French cheese
became a dinner-party flex. The combo worked because
soft-ripened cheeses want contrast: bright, tart, crunchy,
buttery elements that wake up the richness.³⁴
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Why It Matters

Baked brie is comfort disguised as elegance. It’s indulgent
without being fussy, and it invites people to tear in and
share. For your recipe, it becomes the creamy anchor that
melts into the peppers and marries the dish.

Modern Takes

From maple-pecan brie en croûte to puff-pastry “wheels”
stuffed with fig or chili crisp, baked brie has become a
playground for flavor mashups. Folding it into chiles
rellenos just pushes the tradition farther—soft French
decadence meeting bold Latino heat.
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Where It Comes From

Chiles rellenos trace back to 16th-century Mexico, where
Indigenous techniques met Spanish colonial ingredients. Poblanos
—thick-walled, sturdy, naturally earthy—became the perfect
vessel for stuffing. The dish evolved alongside Puebla’s broader
culinary tradition, which also produced mole poblano and chiles
en nogada.⁵⁷⁸

Why they endure

A chile relleno works because it’s pure textural drama: soft
roasted pepper, molten filling, crisp exterior. It’s celebratory and
flexible—stuff it with cheese, meat, beans, or seasonal ingredients.
Your cranberry-walnut-camembert filling sits comfortably in that
lineage.⁹



Why It Matters

Chiles rellenos are hospitality you can hold. They’re communal,
generous, and endlessly adaptable. In your fusion version, the
pepper becomes the bridge—tying together holiday cheese
nostalgia, tart cranberries, and Mexican technique in a way that
still respects the soul of the dish.

Modern Takes

Today you’ll see everything from vegan rellenos stuffed with
mushrooms to bacon-wrapped poblanos to Tex-Mex versions
packed with ground beef and jack cheese. Air-fried, baked,
pancaked, or tempura-battered—every style exists. Your crispy-
phyllo version simply joins that evolution: a lighter shell, deeper
crunch, and a filling that feels both familiar and brand-new.
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Grandpa Bill didn’t believe in recipes — he believed in ratios,
rhythm, and sharing what works. This turkey & mole dish follows
that same spirit. You’re not chasing exactness; you’re chasing
balance: texture, heat, aroma, and what the moment calls for. The
lab notes are here so you can riff, adjust, and pass it on your own
way.

This turkey and mole are all about depth — slow smoke, warm
spice, and that long-simmered flavor that unfolds in layers. The
idea came from wanting the smoke of the turkey to meet the
richness of a real mole, where the chiles, seeds, and cacao make
the bird taste bigger than it looks. It’s a pairing built on contrast
and harmony at the same time.

Grandpa Bill would tell you to trust your senses more than your
timer — when the kitchen smells right and the sound of the sizzle
changes, you’re close.

Grandpa Bill’s Lab NotesGrandpa Bill’s Lab Notes



On chiles

Poblanos are the sweet spot for rellenos — big enough to hold a
real filling, thin-skinned enough to blister easily, and naturally
smoky in a way bell peppers can’t touch. If poblanos are scarce,
Anaheim peppers are the closest stand-in: longer, milder, and
still stuffable. Hatch works too if you’ve got access, though the
flavor shifts depending on heat level. Bell peppers are the “it’ll do
in a pinch” option — all structure, none of that chile character.

On cheese

Brie brings rich, buttery melt; Camembert adds funk and
backbone. Either works, but Camembert stands up to bold fillings
a little better. A little Oaxaca (or mozzarella/queso quesadilla)
gives the stretch factor, while cotija adds salt and helps the filling
keep some shape instead of collapsing into pure molten chaos.
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On filling

Cranberries cut through the richness with brightness and acidity,
and toasted walnuts add a needed crunch so each bite hits
creamy, gooey, and crisp all at once. Chill your filling if it feels
loose — firming the fats makes stuffing easier and keeps things
from leaking.

On phyllo dough

Phyllo is high-maintenance but worth it. Let it thaw fully, keep it
covered so it doesn’t dry out, and brush each sheet generously
with melted butter so it stays flexible going into the wrap and
shatters beautifully coming out of the oven. Two to three sheets is
usually the ideal balance between crisp layers and not turning
your chile into a pastry brick.
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6–8 poblano peppers (or Anaheim/Hatch if substituting)
1 wheel Camembert (or Brie), softened
1–2 cups Oaxaca cheese, shredded (or mozzarella/queso
quesadilla)
¼–½ cup cotija, crumbled
1 whole head roasted garlic, cloves squeezed out and mashed
⅓ cup dried cranberries, roughly chopped
⅓ cup toasted walnuts, chopped
1 package phyllo dough, fully thawed
½–1 cup melted butter for brushing
1 head garlic
Splash of olive oil
Grandpa Bill’s Sweet & Spicy
Salt + black pepper
Pinch smoked paprika or chipotle powder
Touch of agave or honey if you want more sweet/creamy
contrast
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Roast the chiles

Roast the poblanos over an open flame, under a broiler, or on a
hot grill until the skins are fully blistered and blackened. Transfer
them to a covered bowl to steam so the skins loosen, then peel
them gently. Make a small slit down one side and remove most of
the seeds while keeping the stem intact.

Make the filling

Mix the softened Camembert with shredded Oaxaca and a little
cotija so the texture lands between creamy and structured. Add
the spices, roasted garlic, chopped cranberries, and toasted
walnuts. If the mixture feels too loose, chill it briefly to help it
firm up.

Stuff the chiles

Open each poblano gently and spoon in the filling without
overpacking. They don’t need to seal perfectly — the phyllo will
handle that — but leaving a little space keeps the cheese from
bursting out as it melts.
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Wrap with phyllo

Keep the phyllo covered with a barely damp towel so it doesn’t
dry out. Lay down two or three sheets at a time, brushing each
generously with melted butter. Set the stuffed chile near an edge
and wrap it snugly, then brush the outside with more butter for a
crisp, golden finish.

Bake

Bake the wrapped chiles at 375°F until the phyllo is deeply golden
and crisp, usually fifteen to twenty minutes depending on your
oven or toaster oven. Let them rest a few minutes before serving
so the cheese settles inside.

Finish

A small drizzle of agave or honey, a sprinkle of cotija, or a pinch of
Grandpa Bills Sweet & Spicy and smoked paprika or chipotle
gives the chiles a final sweet-smoky lift.
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1.Eater — The History of Mexican Food Told Through Its Peppers:
https://www.eater.com/2016/9/14/12879740/mexican-chile-history-culture 

2.Vice Munchies — This Class Is Entirely Dedicated to the History of Mexican Chiles:
https://www.vice.com/en/article/this-class-is-entirely-dedicated-to-the-history-
of-mexican-chiles 

3.Culture Cheese Magazine — Camembert de Normandie (History & Production):
https://culturecheesemag.com/cheese-library/Camembert-Normandie 

4.Food52 — That Bloomy-Rind Cheese On Your Plate Isn’t Actually Brie:
https://food52.com/story/25910-what-is-brie-cheese 

5.The Spruce Eats — What Is Brie Cheese?: https://www.thespruceeats.com/what-is-
brie-cheese-1806997 
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