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ango and pomegranate
might not be the first
ingredients that come
to mind when you think of Jewish
food, but you'll find them on the
menu at Bubbelah, a new eatery
in Menlo Park offering a tasty
education in this wide-ranging
cuisine.

Known for his Italian restau-
rants, Che Fico in San Francisco

and its Peninsula outpost Che
Fico Parco Menlo, chef and co-
owner David Nayfeld’s Bubbelah
is a return to his roots as the
son of Jewish immigrants from
Belarus, a former Soviet republic.
“The world of Jewish food is vast,
due to the diaspora and migra-
tion to so many countries,” David
says. “I love the flavors, which
are bold and beautiful, and want

to share that Jewish food is so

much more than matzoh ball

soup, latkes and brisket.”
Bubbelah (an affe
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Many of the eatery’s dishes
are Sephardic or Mizrahi, which
might be less familiar than the
Eastern European food as-
sociated with Jewish delis. On
the menu you'll find amba, an
Iraqi-Jewish sauce composed of
pickled fermented mangoes, that
pairs well with David’s fried pota-
toes, which also come with feta
cheese, tahina, chiles and Aleppo
pepper. The falafel, deep-fried
chickpea balls, have bright-green
centers revealing abundant pars-
ley, mint and cilantro. Arayes is a
Lebanese pita sandwich stuffed
with ground beef and served with
yogurt sauce and schug, a gar-
licky and herbaceous Yemenite
condiment.

| found pomegranate arils in
several of my dishes: muhammara,
a walnut-red bell pepper spread;
the spiced carrots with harissa,
almonds and shallots; labneh,

a strained yogurt topped with
toasted sesame seeds and sumac;
matbucha, a North African spiced
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tomato salad with red bell pep-
pers; and an apple-cabbage salad
dressed in a cumin vinaigrette.
Bubbelah isn’t David’s first foray
into serving Jewish cuisine. He
introduced some Roman-Jewish
specialties at his Italian restau-
rants, like crispy-fried artichokes
and suppli, deep-fried balls of
rice, cheese and tomato akin to
arancini. But Bubbelah is a per-
sonal project that excites him. “I
wanted something near and dear
to my heart,” he says. In 2016,
before opening Che Fico, and
after working as the senior sous

chef at three-Michelin-star Eleven
Madison Park in New York City,
David launched a Russian food
pop-up called Mama Galina in San
Francisco’s Mission District.
1bbelah’s roams
he globe, fr
iri, a dish

1V owr.” His kebabs, made
of meat or white fish like cod or
rockfish, aren’t served on skew-
ers. Instead, they’re tucked inside
pita or lavash wraps that contain

T

hummus, tahina, pickled turn
shredded cabbage, garlic sal
amba and schug (often spell
zhoug), a spicy sauce made f
serrano peppers, cilantro anc
garlic. Kebabs are also serve
rice plates.

“Those foods were very pre
ent in my childhood. Both my
brother and | were latchkey k
because our parents worked
started their own businesses
David explains. To help out, t
family had live-in help from a
ries of Soviet women who ha
from Georgia, Uzbekistan an
Ukraine. Russian meat kebak
are very different from Middle
Eastern and Turkish kebabs,
David notes. The Russian var
called shashlik, are marinate:
meat cubes grilled over hot ¢
while the latter are meats th:
can also be shaved from a ve
cal spit. Sturgeon is also use
Russian and Armenian kebak

Bubbelah’s mezze plate or
the ubiquitous hummus, and
is a riot of color that features
muhammara, labneh, matbuc
carrot salad and baba ganot
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MATBUCHA

INGREDIENTS

% cup extra-virgin
olive oil

% cup yellow onions,
finely diced

3  cups ripe tomatoes,
peeled and

finely chopped
1% cups red bell
peppers, roasted,
peeled and finely
chopped
5 tablespoons
pomegranate molasses
2 tablespoons tomato
paste
2 tablespoons lemon juice
2% tablespoons water
1 teaspoon minced garlic
1% tablespoons kosher salt
1 teaspoon sweet paprika
Ya teaspoon each: smoked
paprika, cumin,
coriander and cayenne
pepper

Heat oil in a sauté pan on
medium heat. Cook onions
for 30 minutes, until golden
brown and caramelized. Stir
in tomatoes, bell peppers,
salt, sweet paprika, smoked
paprika, cumin, coriander,
cayenne and tomato paste.
Reduce heat to low and sim-
mer, stirring often, for 3 hours
until thickened. Add water as
needed to prevent scorching.

Stir in lemon juice and pome-
granate molasses. Simmer for
10 more minutes.
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Three of David’s favorite dishes
are his matzoh ball soup,
khachapuri and falafel, where “we
developed the recipe ourselves.”
His matzoh ball soup contains
generous portions of shredded
chicken and diced carrots in
the broth, with the surprising
addition of ground chicken in the
matzoh meal for a boost of extra
nutrition.
s | |
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Despite his sterling pedigree—
which includes being a semifinalist
for the 2023 James Beard Founda-
tion’s Outstanding Chef Award
and a stint at Joel Robuchon’s
The Mansion at MGM Grand in Las
Vegas—David’s also a fan of more
rustic fare and exudes enthusiasm
over Bubbelah. “The food is great
for lunch or dinner and is highly
deliverable,” he promises. Expect
new offerings like sabich sand-
wiches and dishes for the Jewish
holidays. Q

ef’s choice
bubbelah-mpk.com |




