Meet Chef Herman

Herman Sagbohan is an experienced
culinary professional that has worked with
Elior for the last 10 years. He was
previously a Sous Chef at Nightingale
Bamford School before being promoted to
Chef Manager at The Caedmon School for
his proven culinary and leadership skills.
Herman is always eager to learn new things
and pass along his knowledge to others,
making sure that he and his team are

always operating at the top of their game

Chef Herman is always happy to listen to
the students and staff, taking into
consideration their favorites and

preferences when putting together his
menus. Greeting each student with a smile
and a quick hello each day is one of his
favorite parts of the job.

One of Herman’s favorite past times is
watching soccer year round - a sport that
he grew up playing and enjoying with his
family. He also speaks three languages -
English, Spanish, and French.
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Elior has proudly partnered with The
Caedmon School since 2022 delivering
a dining experience built around care,

quality, and community. We take the

time to understand each student’s
dietary needs and food allergies,
ensuring every meal is both safe and
thoughtfully prepared. Our team is
committed to creating fresh, delicious
options that students genuinely look
forward to—offering a variety of
choices each day so every member of
the community can find something
they enjoy.




Bell & Evans
proudly using Bell & Evans for all
poultry

No Antibiotics Ever (NAE)
and 100% vegetarian feed for
the animal proteins we offer

Milk
contains no growth hormones
(rBST), no pesticides or
insecticides

Bread + Bakery Items
are delivered fresh daily from a
local bakery that is also certified
nut free

We Love Food.

Most of all, we love food that is good for
you:

Simply, tasty, and appetizing foods
prepared from scratch with fresh,
sustainably sourced and better-for-you
ingredients, providing balanced
nourishment for body and soul.

We provide The Caedmon School
community with ingredients that not
only taste great, but are as clean as
possible.

Transparency matters. We put a lot of
time and effort into sourcing and
procuring the products we use in our
kitchen. And, rest assured, we never
sacrifice quality for cost.

To ensure that the meals we provide are
as tasty and nutritious as possible, we
source all of our ingredients and
products from trusted suppliers, farms,
and manufacturers that use healthy,
sustainable practices.
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