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Customers pack Juniper’s 1 9 seals on a recent afternoon.

Restaurateur is hands -on at new catery

By David Maggiotto

Drop by Juniper, a casual, 19-seat

at onened fve weeks aoo
restaurant that opened five weeks ago

on Warburton Avenue in Hastings, any
day of the week and you will see Alex
Sze. Even on Mondays, when the restau-
rant is closed, Sze (pronounced “Zee”)
is probably around “doing paperwork
and working on new menus.” The 27-

year-old, who is Juniper’s owner and -

head chef, has hired a dishwasher and
waiter to assist him during business
hours, but the main duties of restaurant
management and operatlon fall entirely
on his shoulders.

This is fine with Sze, for whom start-
ing his own restaurant seemed like the
next step in a young but intense culinary
career. This past Monday, when Sze sat
down for an interview, he had on civilian
wear instead of a chef’s hat, but the
marks of a working cook were visible in
the form of fresh and faded burns on his
hands and arms, and week-old seubble
on his face. %

Sze explained that his parents moved
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to the U.S. from China and opened a
small, mostly take-out restaurant in New
Haven, Connecticut. While cooking and
food were an integrai part of his
upbringing, Sze said he did not feel pres-
sure to go into the family business. More
like the opposite, in fact. “They pushed
me away from [the restaurant industry],
probably because it’s not a normal work-
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