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After a year off due to the pandemic, 

PrideFest, a family-friendly event that 

celebrates the local LGBTQ+ community, 

will return to Kiesel Park on Saturday and 

feature a number of artists and performers. 

Seth McCollough, president of Pride on 

the Plains, said it feels nice to be able to 

host events again and bring the community 

together.

“Everybody, no matter who you are, has 

missed hanging out with their crew, hanging 

out with their people, socializing,” said 

McCollough, who took over as president of  

Pride on the Plains this year after previously 

serving as treasurer. “Being able to step 

into that role and being able to host a Pride 

event and host a safe space for the LGBTQ+ 

community, I think that’s just a huge honor 

for me to be able to do.”

PrideFest will feature a number of  

performances throughout the day from 

entertainers like RuPaul’s Drag Race, The 

Mizfits, Ara Besque, Spikey, Mrs. Kasha 

Davis, and Jiggly Caliente.

“We’re really excited for Pride this year,” 

Madasyn Lee 
Associate Editor

Christy Sessions and Mathias “Bill” 

Kamprad are putting the cool back in 

school … lunch.

As Child Nutrition Managers at 

Ogletree Elementary School and 

Auburn Junior High School, they 

make sure hungry kiddos get a 

delicious and nutritious school lunch 

each and every school day.

“Food is energy,” Kamprad said. 

“Your body needs food to function.”

Because children can sometimes be 

picky eaters and might think school 

lunches are “uncool,” Sessions and 

Kamprad try to be innovative with 

what they serve.

Some of  the more out-of-the-box 

meals they’ve prepared include 

chicken alfredo and chicken 

cacciatore. 

They also have tried-and-true 

favorites such as hamburgers, chicken 

finger fries, chicken bites and country-

fried steak.

“Sometimes we take a risk and try 

something completely new,” Kamprad 

said. “Sometimes we succeed and 

sometimes not. You have to try things 

out.”

Sessions is the Child Nutrition 

Manager at Ogletree Elementary 

School, which teaches students in 

grades 3-5. Kamprad is the Assistant 

Child Nutrition Manager at Auburn 

Junior High School, which teaches 

eighth- and ninth-graders.

They have different culinary 

backgrounds, but share the same 

desire for feeding children. 

Sometimes the only meals a child 

eats are the ones provided by their 

school.

“I think it’s important for them to be 

able to eat and get their tummies full 

so they can study and do the classwork 

that they need to do,” Sessions said. 

“I don’t feel like you’re at your best 

Madasyn Lee
Associate Editor

Scott Simpson is hoping to hook a big 

win in a culinary competition featuring 

Alabama Gulf Seafood.

The executive chef at The Depot, an 

upscale seafood restaurant inside the 

Historic Auburn Train Depot, will face off 

against three other Alabama chefs in the 

6th Annual Alabama Seafood Cook-Off on 

June 21.

The winner will represent Alabama in 

the 17th Annual Great American Seafood 

Cook-Off, which will take place in August 

in New Orleans.

“Our goal is to provide the best seafood 

in the state of Alabama,” Simpson said 

during an interview at his Mitcham 

Avenue restaurant last week. “Our goal is 

to be proud and showcase what Alabama 

has to offer in that regard.

“What better place than a competition 

that’s calling on the chefs of Alabama 

to submit a dish that they think could 

represent well and shine above the rest of  

the entrants nationally?”

The purpose of the statewide cook-off is 

to highlight Alabama Gulf Seafood. 

Chefs are encouraged to submit a 

recipe with Alabama Gulf Seafood as the 

featured ingredient. A panel of judges, 

made up of industry experts and chefs, 

reviews the recipes and selects the top four 

to be showcased in the cook-off. 

The top four recipes are chosen based 

on creativity, composition and harmony 

of ingredients. There were 15 recipes 

submitted this year.

“(The judges) review basically how 

Alabama Gulf Seafood is integrated into 

the recipe, how it’s going to be highlighted, 

what (it’s) going to taste like, all those 

things,” said Chandler Thornton, a 

spokeswoman for Alabama Gulf Seafood.

The cook-off will take place at 6 p.m. 
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Scott Simpson, executive chef of The Depot, stands in front of the namesake Auburn landmark turned restaurant

Depot’s Simpson chosen to compete 
in Alabama Gulf Seafood Cook-off

Council 
opts for 
turn lane 
on Cox 
Road
Brian Woodham
Editor

At its regular meeting on Tuesday, 

the Auburn City Council approved a 

resolution that will bring a turn lane 

to Cox Road instead of two bike lanes, 

which were on the verge of being striped 

as part of the Cox Road Widening project. 

The Council voted 5-3 to waive the 

city’s informal policy of installing 

bike lanes to city streets as part of the 

Auburn Bicycle Plan in favor of adding 

a two-way left turn lane on Cox Road 

between Fieldview Drive and Wire Road, 

with Councilmen Kelley Griswold, Bob 

Parsons and Brett Smith voting against 

the measure and Councilman Steven 

Dixon absent from the meeting.

The city entered into a contract with 

JLD Enterprises to complete the Cox 

Road Widening project, which began in 

June 2020 but has been delayed by poor 

weather and contractor delays, according 

to City Engineer Alison Frazier. 

While the Council was initially only 

expected to discuss and weight the merits 

of bike lanes versus a turn lane on Cox 

Road at the meeting, it was important 

for the Council to move forward with a 

resolution so that the city could hold the 

company accountable to the contract 

and delays, said City Manager Megan 

McGowen Crouch. 

Duo dishes up food at local schools 

MADASYN LEE/THE VILLAGER

Christy Sessions and Mathias “Bill” Kamprad in the Auburn Junior High School 
kitchen

PrideFest to celebrate inclusivity Saturday
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