
Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

ONION

$31 
will share 342 pounds of 
onions which is the same 
as 2,052 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $1.22 per pound for a 
total of $417.24.

THANKS to you for helping 
provide a solution to hunger. 
We appreciate you being 
a part of Society of St. 
Andrew’s Adopt a Bushel-
Feed a Nation Project.

Gleaning America’s Fields
Feeding America’s Hungry

Society of St. Andrew
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