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Ashland University commits to First Amendment

Popular dining spot Downtown Perk renovates

HANNAH PREDOJEV
@AUCollegian

The Downtown Perk and 
Dessert Oasis, which was 
opened by owners David and 
Lisa Lee in 2008, recently 
closed their establishment tem-
porarily due to renovations, 
which took place during the 
week of Sept. 16-25. 

The eatery not only installed 
new lighting with signage, 
but they also rearranged the 
tables and chairs, so now there 
is more seating available in 
the back room as well as in 
the front room. Their menu 
has also changed, with an ar-
ray of options for individuals 
to choose from. Additionally, 
they expanded their kitchen, 
and there is now free Wi-Fi. 

Since the construction to the 
popular dining spot went un-
derway, Ashland locals have 
responded positively to the 
changes. 

“They definitely love it; I 
haven’t had anybody say that 
they don’t,” the manager of 
the Downtown Perk, Liz Hef-
fner said. ”It looks more pro-
fessional in here; the lighting 
made a huge difference. The 
menus look more clean-cut, 
and we organized things a 
little bit better.”

The new menu items, which 
feature gourmet flatbreads, 
an array of salad options and 
more, will not leave individu-
als feeling hungry. Heffner 
noted her favorite item on the 
menu. 

“I would say the fig and pro-
sciutto flatbread; it is unique, 
with a fig spread, prosciutto 
ham, goat cheese and fresh 
arugula on top,” Heffner said. 
“It is delicious. You can’t really 
get it anywhere else in town.” 

Heffner says what makes the 
Downtown Perk unique is their 
emphasis on customer service, 
and treating all individuals 
like family. 

“You definitely get the per-
sonal touch; if you are here 
enough, [employees] usually 
end up learning your name 

and what you get to eat and 
drink,” Heffner said. “They 
remember who you are, which 
is very different than your av-
erage Starbucks.” 

Ashland University 2016 
graduate, Julianna Hritz, has 
visited the Downtown Perk 
since the fall of 2012. She reg-
ularly visits the eatery at least 
once a week, where her home-
made scones are sold. 

Heffner, who initially 
reached out to Hritz asking if 
she wanted to sell her baked 
goods at the shop, discovered 
her baking business, Vines 
Bakery, on social media. 

Growing up watching the 
Food Network, inspired by 
world-famous chefs Emeril 
Lagasse and Julia Child, Hritz 
wanted to be able to create de-
licious treats and make people 
happy as well someday. 

So, Hritz took her dream 
and ran, and began selling her 
scones at the Ashland farmer’s 
market on Claremont Ave. for 
two summers. People within 
the community encouraged 
her to take her love of baking 
one step further. She created 
a website, and since then, has 
expanded into a full-time busi-
ness, selling everything from 
bread to cakes, cookies and 
scones. 

“I have never been much into 
cupcakes or cake; when I was 
little and got a birthday cake, 
I preferred ice cream cake or 
tiramisu,” Hritz said. “I have 
always gravitated towards 
smaller pastries, where you 
can change up the flavor.”

Selling for $3.50 a piece, 
Hritz’ scones include every-
thing from blackberry basil 
ricotta, cherry almond and 
more, with seasonal flavors 
available as well.

After discovering a recipe 
that Hritz says “has a really 
nice texture to it, and is much 
more moist than your tradi-
tional British scone,” she is 
very open to experimenting 
in the kitchen, and says the 
Downtown Perk allows her to 
have that creative freedom. 

“The staff at Down-
town Perk are so kind 
and helpful, so I’m 
very thankful that they 
have given me the op-
portunity to bake for 
them,” Hritz said. “I 
love Downtown Perk 
obviously, so to have 
my friends and people 
that I love go and buy 
something that I baked 
is a pretty cool feeling.” 

The Downtown Perk 
is hoping to expand 
their bakery selection 
even further, collabo-
rating with Hritz, with 
her making French 
macaroons or pies in 
the future.

Senior Kendra Ro-
manchik has visited the 
Downtown Perk since 
the fall of 2014. She ini-
tially heard about the 
eatery through Hritz, 
who she still attends the 
restaurant with to this 
day. Romanchik says 
the new menu “looked 
incredible,” and is very 
excited to try some of 
the new dishes, espe-
cially the flatbreads. 

She is also a fan of 
the scones, which she 
says, “the community 
is literally going crazy 
over.” 

She also discussed 
why she believes the 
Downtown Perk is the 
perfect place to un-
wind. 

“They are so inviting 
to anyone who walks 
into the restaurant, and 
they do a really good 
job of making the at-
mosphere feel welcom-
ing, enjoyable and an 
all-together great ex-
perience,” Romanchik 
said. 

The Downtown Perk 
is open daily Monday 
through Friday from 7 
a.m. to 5 p.m. and Sat-
urday from 7:30 a.m. to 
3 p.m. 

SUBMITTED BY JULIANNA HRITZ
Julianna Hritz sells her baked goods at Ashland’s Farmers Market.

SUBMITTED BY JULIANNA HRITZ
Kendra Romanchik enjoys some refreshments from Downtown Perk.
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Ashland University’s 
Board of Trustees, students 
and administration have 
made a campus-wide com-
mitment to practice and 
protect free speech. 

“The adoption of this 
Ashland University Free 
Speech Principles is in part 
a response to a resolution 
passed by AU Student Sen-
ate calling on the university 
to protect and ensure the 
students’ and faculty’s moral 
and legal right to freedom 

of speech guaranteed under 
the United States Constitu-
tion,” President Dr. Carlos 
Campo said in a statement 
Oct. 3. 

The adoption of these 
principles is based on the 
University of Chicago’s 
principles of free speech, 
which say that it is the uni-
versity’s duty to give a voice 
to all faculty, staff and stu-
dents, even if the ideas pre-
sented are not well-received 
or popular among the cam-
pus community. 

In turn, this practice al-
lows each individual to de-

cide how they feel rather 
than the university speaking 
for everyone, according to 
the press release on Oct. 3. 

This document also brings 
a sense of security to student 
reporters on campus said 
Renee Borcas, senior JDM 
major and Collegian editor.

“The Collegian isn’t a PR 
machine for the university. 
We need to tell the news 
even when the university 
doesn’t like it, and restric-
tions defeat the purpose of 
writing. This commitment 
doesn’t change much for the 
Collegian besides feeling 

more secure in publishing 
opinion articles.”

AU senior and Student 
Senate Executive Board 
member, Naomi Sims spoke 
on censorship in a state-
ment saying, “censorship 
of expression does not fos-
ter growth or knowledge 
but rather can be a tool of 
control and oppression. 
Conversely, much growth 
and discovery results from 
discourse and debate even 
when the topic is uncom-
fortable or contrary to my 
personal values.” 

President Campo added 

in a statement that college 
is the time when individuals 
must form their own opin-
ions and cope with things 
they do not agree with. He 
also said that dealing with 
unsettling ideas harbors 
passion in responding to 
such ideas, another impor-
tant point of learning in col-
lege. 

“Because Ashland Univer-
sity is committed to free and 
open inquiry in all matters, 
it guarantees all members of 
the University community 
the broadest possible lati-
tude to speak, write, listen, 

challenge and learn,” he 
continued. “Ashland Uni-
versity fully respects and 
supports the freedom of all 
members of the Ashland 
University community to 
discuss any problem that 
presents itself.”

According to the press re-
lease, Ashland University is 
one of several colleges and 
universities around the 
country to make a commit-
ment to the principles of the 
First Amendment, which 
shows a strong support be-
hind the overall freedom of 
expression. 


