
 
Adopt a Bushel, Feed a Nation 
30‐Day Fundraising Challenge 
 

to benefit the gleaning and feeding work 
of the Society of St. Andrew 
 
 
 

Society of St. Andrew | endhunger.org • 3383 Sweet Hollow Road • Big Island, VA 24526 • 800‐333‐4597 

 

How It Works: 

1. Set your 30-day Adopt a Bushel challenge dates. 

2. Seek any necessary board or supervisor approvals. 

3. Select a Project Leader. 

4. Order your Adopt a Bushel Kit from endhunger.org. Allow 3 weeks for delivery. 

5. Receive kit, review the Adopt a Bushel challenge process. 

6. Begin publicizing the challenge 6-8 weeks in advance of its start. 

  



7. On the start date, set up an “Adoption Center” table in your facility, where adopters 
can come and choose the fruit or vegetable they want to take home and give or 
raise funds for. 

8. Carefully log who adopts each fruit and vegetable. 

9. Give each adopter the Profile Sheet for their fruit or vegetable, along with the 
Information Sheet about the Challenge and the Society of St. Andrew. (Or go  
paperless & use QR code scanning to direct adopters to this information online.) 

10. At regular intervals throughout the 30 days, remind people of the challenge, 
encouraging adopters to continue fundraising. 

11. Accept returned fruits and vegetables AND the money that accompanies them, as 
they are returned. If you wish, make returned fruits and vegetables available for re-
adoption as time permits. 

12. At the end of 30 days, celebrate the challenge’s end by receiving returned fruits 
and vegetables and the money that accompanies them. In some public way, 
recognize adopters and total amount of money donated. Make the connection 
between the money donated and the amount of fresh fruits and vegetables that 
money will share. 

13. Follow up with any adopters who did not return their fruits, vegetables, or money, 
offering them a small window of opportunity to complete their adoption promise. 

14. Within two weeks, count the funds received, and have your group’s treasurer write 
a check to the Society of St. Andrew for the total sum raised, mailing that check to 
Society of St. Andrew | 3383 Sweet Hollow Road, Big Island, VA 24526. 

15. When we receive your check, we will thank you with a colorful Adopt a Bushel 
Certificate, marking the successful completion of your challenge. 

16. Pass the entire Adopt a Bushel Kit along to another group, and invite them to take 
up the challenge. 

17. If we haven’t heard from you within 60 days of your challenge’s start date, the 
Society of St. Andrew will bill your organization $30.00 for the cost of the Adopt a 
Bushel Kit and postage and handling. 

 

 

Lynette
Typewritten Text

Lynette
Typewritten Text



Fr
ui
t o

r V
eg
gi
e

$ 
Pl
ed

ge
d

Ad
op

te
r's

 N
am

e
Ph

on
e

Em
ai
l

D
at
e 
Re

tu
rn
ed

D
at
e 
Pa

id
Am

ou
nt
 P
ai
d

Ap
pl
e 
1

$2
3

Ap
pl
e 
2

$2
3

Ba
na
na

 1
$3

6
Ba

na
na

 2
$3

6
Be

ll 
Pe

pp
er

$1
5

Ca
rr
ot

$1
5

Cu
cu
m
be

r
$4

3
Eg
gp
la
nt

$2
9

G
ar
lic
 1

$2
G
ar
lic
 2

$2
G
in
ge
rr
oo

t
$5

G
re
en

 B
ea
ns
 1

$5
4

G
re
en

 B
ea
ns
 2

$5
4

G
re
en

 B
ea
ns
 3

$5
4

G
re
en

 B
ea
ns
 4

$5
4

Ho
t P

ep
pe

r 1
$1

1
Ho

t P
ep

pe
r 2

$1
1

Li
m
e

$9
M
an
go

$9
M
us
hr
oo

m
 1

$9
M
us
hr
oo

m
 2

$9
O
ni
on

$3
1

O
ra
ng
e 
1

$5
4

O
ra
ng
e 
2

$5
4

Pe
ar

$3
2

Pl
um

$2
3

Po
ta
to

$9
St
ar
 F
ru
it

$1
0

St
ra
w
be

rr
y 
1

$4
St
ra
w
be

rr
y 
2

$4
St
ra
w
be

rr
y 
3

$4
St
ra
w
be

rr
y 
4

$4
Sw

ee
t C

or
n 
1

$2
6

Sw
ee
t C

or
n 
2

$2
6

To
m
at
o

$1
6

Pu
m
pk
in

$6
M
es
h 
N
et
tin

g
$1

94





Adopt a Bushel, Feed a Nation
30-Day, $806 Fundraising Challenge
to benefit the Society of St. Andrew • endhunger.org

The Society of St. Andrew brings people together to harvest and share
healthy food, reduce food waste, and build caring communities

by offering nourishment to hungry neighbors.

Adopt a yummy fruit or veggie to support the gleaning and feeding work 
of the Society of St. Andrew!

Each of the 36 fruits or veggies included in your Adopt a Bushel kit is marked 
with a specific dollar value. This dollar value represents a HUGE quantity of that 
fruit or vegetable, that the Society of St. Andrew can share with hungry people 
right here in the United States, when you give.

All of these fruits and veggies are ones that Society of St. Andrew gleaning 
volunteers glean or recover and share during a typical year.

Choose the fruit, vegetable, or simply the giving level you prefer. Mark your 
name and phone number on the list at the Adoption Center, along with the 
type of fruit or vegetable you’ve selected and the dollar amount you will give 
or raise. The dollar amount should correspond to what’s marked on the fruit or 
vegetable, and be that amount or some multiple of it.

Take your fruit or vegetable home with you, along with the Fruit or Veggie 
Profile Sheet that goes with it. You’ll find the Profile Sheet at the Adoption 
Center, also. Learn more about the food you’ve selected, about the Society of 
St. Andrew, and just how much of that fruit or veggie your gift will share.

How will you make your Adoption Contribution?
• Donate the money yourself;
• Invite a friend to go halfsies with you; or
• Raise MULTIPLES of the amount you’ve pledged by telling others  

      about the challenge and inviting them to join in, too!

When you’ve raised the money you pledged (or on the date given by the 
Project Leader), bring back the fruit or vegetable, ALONG WITH the funds 
you’ve raised or are donating.

With your whole group pitching in, this challenge will be fun and easy to 
meet within the 30-day timeframe. Altogether, your group will share more than 
41,000 servings of fresh, health-giving fruits and vegetables with people in 
great need. While each of you does a small part, the bushel you’ve adopted for 
$806 will share about $14,375 worth of food!

BONUS CHALLENGE
Make it an even $1,000!!

   That mesh bag the fruits and 
veggies came in?
   $194.00 will purchase a roll of 
mesh netting—enough for 5,000 
bags of produce gleaned by 
Society of St. Andrew volunteers.

   Place the fruit or veggie 
you’ve adopted on the meal 
table in your home. Every 
time you sit down to eat, 
remember those who will 
enjoy the good food you will 
share with them through 
your gift!

END WITH A
CELEBRATION

   Have a fruit and vegetable 
celebration meal at the end of 
the 30-day challenge, when your 
group has met its goal!
   Invite everyone to bring a dish 
they’ve made, using the (real) fruit 
or veggie they adopted.

Are you part of a
worshiping community?

On the final worship day of your 
challenge, invite adopters to 
bring their toy fruits or veggies 
to worship with them, along with 
the money they’ve donated or 
raised. When you receive tithes 
and offerings, bring the fruits, 
veggies, and funds to the front of 
the worship space, for a time of 
dedication.

Adopt a Bushel, Feed a Nation Challenge   © 2018
Society of St. Andrew | 3383 Sweet Hollow Road • Big Island, VA 24526 • 800-333-4597 • endhunger.org
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Gleaning America’s Fields
Feeding America’s Hungry

Society of St. Andrew

Preventing Waste, Feeding Hungry People
The Society of St. Andrew keeps surplus fresh, nutritious fruits and vegetables 
from going to waste at the farm or packing house. This healthy food is shared, 
at no cost, with food banks, pantries, and programs that feed or provide food 
to those most in need:

 » In fi elds – SoSA mobilizes 30,000 to 40,000 volunteers each year to 
glean (pick, dig, or gather) in fi elds and orchards for remaining fruits and 
vegetables. Volunteers from faith groups, civic organizations, schools, 
and businesses gather food left behind after commercial harvest. Last 
year, SoSA’s Gleaning Network collected more than 18 million pounds.

 » At packing houses – Food that is surplus, inconveniently-sized, 
unmarketable, or considered cosmetically imperfect, is transported 
by SoSA to agencies that feed hungry people. Otherwise, this good 
food would likely have ended up in a landfi ll. SoSA’s large-load rescue 
program, the Potato & Produce Project, rescued 10.4 million pounds
of this food in 2017.

Healthy Food for Those Who Need it Most
Working collaboratively with farmers, volunteers, and feeding programs, SoSA 
provides healthy food to those who have little or no access to it. In 2017, SoSA 
recovered and shared fresh produce statewide in 12 states and worked in 
geographically-limited areas of 18 additional states.

There is always more good food available to be gleaned and shared! SoSA’s 
model is infi nitely replicable and scalable, and SoSA’s work is limited only by 
the funds available. SoSA’s cost is about 3¢ per serving of food shared.

This nutritious, but excess, bounty goes directly from the point of surplus (fi eld 
or packing facility) directly to community feeding agencies nearby. SoSA seeks 
the quickest and most effi cient way to get good, fresh food to people who need 
it. SoSA does not warehouse food, so fresh produce is often on someone’s table 
the same day it was harvested!

endhunger.org • 800-333-4597

2017 BY THE
NUMBERS

Produce Providers
916

Pounds of Food Saved 
28,561,389

Events Held
5,960

Volunteers Mobilized
36,858

Agencies Receiving Food
1,906

Servings Shared
85,467,264

Hungry People Fed
12,209,609



Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

APPLE 

$23 
will share 252 pounds of 
apples which is the same 
as 756 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $1.49 per pound for a 
total of $375.48.

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

Lynette
Typewritten Text
PROFILE SHEETS

Lynette
Typewritten Text

Lynette
Typewritten Text



W
e 

th
an

k 
ou

r f
rie

nd
s 

at
 B

rig
ht

er
 B

ite
s 

fo
r p

ro
vi

di
ng

 th
e 

ab
ov

e 
in

fo
rm

at
io

n.
 

G
l

e
a

n
in

g
 A

m
e

r
ic

a
’s

 F
ie

l
d

s
F

e
e

d
in

g
 A

m
e

r
ic

a
’s

 H
u

n
g

r
y

So
cie

ty
 o

f S
t. 

An
dr

ew

W
h

a
t 

is
 a

n
 a

p
p

le
?:

 
A

pp
le

s 
ar

e 
a 

po
pu

la
r 

an
d 

ve
rs

at
ile

 fr
ui

t a
va

ila
bl

e 
in

 th
ou

sa
nd

s 
of

 v
ar

ie
ti

es
. T

he
y 

gr
ow

 o
n 

tr
ee

s 
an

d 
ri

pe
n 

in
 a

ut
um

n.
 A

pp
le

s 
ar

e 
a 

hi
gh

 s
ou

rc
e 

of
 d

ie
ta

ry
 fi

be
r.

h
o

W
 t

o
 s

e
le

c
t 

a
p

p
le

s:
 

Lo
ok

 fo
r 

ap
pl

es
 th

at
 a

re
 fi

rm
, b

ri
gh

tly
 c

ol
or

ed
, s

m
oo

th
, h

ea
vy

 fo
r 

th
ei

r 
si

ze
, a

nd
 w

it
ho

ut
 b

ru
is

es
 o

r 
bl

em
is

he
s.

 
h

o
W

 t
o

 p
r

e
pa

r
e
 a

p
p

le
s:

 
Be

gi
n 

by
 th

or
ou

gh
ly

 w
as

hi
ng

 th
e 

ap
pl

es
. R

em
ov

e 
th

e 
st

em
s,

 s
ee

ds
, a

nd
 c

or
e 

of
 th

e 
ap

pl
e.

 
Fr

es
h 

A
pp

le
s:

 C
ho

p 
or

 s
lic

e 
ap

pl
es

 to
 e

nj
oy

 a
s 

a 
si

m
pl

e 
sn

ac
k,

 o
r 

ad
d 

to
 fr

ui
t s

al
ad

s,
 g

re
en

 s
al

ad
s,

 c
ol

es
la

w
, n

on
-f

at
 y

og
ur

t, 
or

 e
ve

n 
a 

sa
nd

w
ic

h.
 I

f y
ou

 w
on

’t 
be

 u
si

ng
 th

e 
ap

pl
e 

sl
ic

es
 im

m
ed

ia
te

ly
 a

nd
 w

ou
ld

 li
ke

 to
 p

re
ve

nt
 b

ro
w

ni
ng

, t
os

s 
sl

ic
es

 w
it

h 
le

m
on

 ju
ic

e 
an

d 
co

ve
r 

ti
gh

tly
.

A
pp

le
sa

uc
e:

 I
n 

a 
la

rg
e 

po
t, 

ad
d 

pe
el

ed
 a

nd
 c

ho
pp

ed
 a

pp
le

s,
 w

at
er

, a
nd

 le
m

on
 ju

ic
e 

an
d 

br
in

gt
o 

a 
bo

il.
 R

ed
uc

e 
th

e 
he

at
 to

 a
 s

im
m

er
 

an
d 

co
ok

 th
e 

ap
pl

es
 u

nt
il 

so
ft

, a
bo

ut
 2

5 
m

in
ut

es
. O

nc
e 

co
ok

ed
, d

ra
in

 o
ut

 th
e 

liq
ui

d 
an

d 
al

lo
w

 th
e 

ap
pl

es
 to

 c
oo

l. 
Pl

ac
e 

th
e 

ap
pl

es
 in

 a
 

fo
od

 p
ro

ce
ss

or
 w

it
h 

so
m

e 
ci

nn
am

on
 a

nd
 p

ro
ce

ss
 u

nt
il 

bl
en

de
d.

 
Sa

ut
ée

d 
A

pp
le

s:
 S

lic
ed

 o
r 

di
ce

d 
ap

pl
es

 m
ay

 b
e 

co
ok

ed
 in

 a
 s

au
té

 p
an

 w
it

h 
a 

lit
tle

 b
it

 o
f b

ut
te

r 
an

d 
ci

nn
am

on
 o

n 
m

ed
iu

m
 h

ea
t u

nt
il 

te
nd

er
. S

er
ve

 th
es

e 
w

ar
m

 a
pp

le
s 

w
it

h 
oa

tm
ea

l, 
pa

nc
ak

es
, b

an
an

a 
ic

e 
cr

ea
m

, o
r 

ev
en

 s
av

or
y 

di
sh

es
 li

ke
 g

ri
lle

d 
ch

ic
ke

n.
A

pp
le

 C
ak

e:
 S

ee
 o

ur
 “A

pp
le

 C
ak

e”
 r

ec
ip

e 
fo

r 
a 

de
lic

io
us

 d
es

se
rt

!

M
A

N
Z

A
N

A
S

¿Q
u

é
 e

s 
u

n
a
 M

a
n

z
a

n
a
?:

La
s 

m
an

za
na

s 
so

n 
m

uy
 p

op
ul

ar
es

 y
 v

er
sá

ti
le

s,
 y

 h
ay

 m
ile

s 
de

 ti
po

s.
 C

re
ce

n 
en

 á
rb

ol
es

 y
 s

e 
m

ad
ur

an
 e

n 
ot

oñ
o.

 L
as

 m
an

za
na

s 
so

n 
al

ta
s 

en
 

fib
ra

 d
ie

té
ti

ca
. 

c
ó

M
o

 s
e

le
c

c
io

n
a

r
 M

a
n

z
a

n
a

s:
Es

co
ja

 m
an

za
na

s 
fr

es
ca

s 
qu

e 
se

an
 fi

rm
es

, d
e 

co
lo

r b
ri

lla
nt

e,
 s

ua
ve

s,
 p

es
ad

as
 p

ar
a 

su
 ta

m
añ

o 
y 

si
n 

m
an

ch
as

, n
i m

ag
ul

la
du

ra
s.

 S
u 

co
lo

r d
eb

e 
se

r 
un

ifo
rm

e,
 q

ue
 v

ay
a 

de
 a

na
ra

nj
ad

o-
am

ar
ill

en
to

 a
 a

na
ra

nj
ad

o.
 

c
ó

M
o

 p
r

e
pa

r
a

r
 B

a
n

a
n

a
s:

C
om

ie
nc

e 
po

r 
la

va
r 

m
uy

 b
ie

n 
la

s 
m

an
za

na
s.

 R
et

ir
e 

lo
s 

ta
llo

s,
 s

em
ill

as
 y

 e
l c

or
az

ón
 d

e 
la

s 
m

an
za

na
s.

 
M

an
za

na
s 

Fr
es

ca
s:

 C
or

te
 o

 r
eb

an
e 

la
s 

m
an

za
na

s 
pa

ra
 d

is
fr

ut
ar

 d
e 

un
a 

si
m

pl
e 

m
er

ie
nd

a.
 A

gr
ég

ue
la

s 
a 

su
 e

ns
al

ad
a 

de
 fr

ut
as

, e
ns

al
ad

as
 

ve
rd

es
, c

ol
es

la
w

, y
og

ur
 d

es
cr

em
ad

o,
 o

 a
 u

n 
sá

nd
w

ic
h.

 S
i n

o 
va

 a
 u

sa
r 

la
s 

re
ba

na
da

s 
de

 m
an

za
na

 in
m

ed
ia

ta
m

en
te

 y
 q

ui
er

e 
pr

ev
en

ir
 q

ue
 

se
 p

on
ga

n 
m

ar
ro

ne
s,

 s
al

pí
qu

el
as

 c
on

 ju
go

 d
e 

lim
ón

 y
 c

úb
ra

la
s 

bi
en

.
Sa

ls
a 

de
 M

an
za

na
s:

En
 u

na
 o

lla
 g

ra
nd

e,
 a

gr
eg

ue
 m

an
za

na
s 

pe
la

da
s 

y 
pi

ca
da

s,
 a

gu
a,

 ju
go

 d
e 

lim
ón

, y
 p

ón
ga

la
s 

a 
he

rv
ir

. R
ed

uz
ca

 e
l 

fu
eg

o 
y 

co
ci

ne
 la

s 
m

an
za

na
s 

ha
st

a 
qu

e 
se

 a
bl

an
de

n,
 a

pr
ox

im
ad

am
en

te
 p

or
 2

5 
m

in
ut

os
. U

na
 v

ez
 c

oc
id

as
 e

sc
ur

ra
 e

l l
íq

ui
do

 y
 d

ej
e 

qu
e 

la
s 

m
an

za
na

s 
se

 r
ef

re
sq

ue
n.

 C
ol

oq
ue

 la
s 

m
an

za
na

s 
co

n 
un

 p
oc

o 
de

 c
an

el
a 

en
 e

l p
ro

ce
sa

do
r 

de
 a

lim
en

to
s 

ha
st

a 
qu

e 
qu

ed
e 

cr
em

os
o.

M
an

za
na

s 
sa

lt
ea

da
s:

 E
n 

un
a 

sa
rt

én
 a

 fu
eg

o 
m

ed
io

 m
ez

cl
e 

m
an

za
na

s 
re

ba
na

da
s 

o 
en

 c
ub

os
 c

on
 u

n 
po

co
 d

e 
m

an
te

qu
ill

a 
y 

ca
ne

la
. 

C
oc

in
e 

ha
st

a 
qu

e 
se

 a
bl

an
de

n.
 S

ir
va

 e
st

as
 m

an
za

na
s 

ca
lie

nt
es

 c
on

 c
an

el
a,

 p
an

qu
eq

ue
s,

 h
el

ad
o 

de
 b

an
an

a,
 o

 h
as

ta
 c

on
 p

la
to

s 
sa

la
do

s 
co

m
o 

po
llo

 a
 la

 p
ar

ri
lla

.
Pa

st
el

 d
e 

M
an

za
na

s:
 V

ea
 n

ue
st

ra
 r

ec
et

a 
de

 “
Pa

st
el

 d
e 

m
an

za
na

” 
po

r 
un

 p
os

tr
e 

de
lic

io
so

!

A
PP

LE
S

W
W

W
.B

R
IG

H
T

E
R

B
IT

E
S.

O
R

G
 

 
 

Th
is

 a
g

en
cy

 is
 a

n 
eq

ua
l o

p
p

o
rt

un
it

y 
p

ro
vi

d
er

. 
E

st
a 

in
st

it
uc

ió
n 

es
 u

n 
p

ro
ve

ed
o

r 
q

ue
 o

fr
ec

e 
ig

ua
ld

ad
 d

e 
o

p
o

rt
un

id
ad

es
. 

 
 

 
C

op
yr

ig
ht

 ©
 2

01
6 

Br
ig

ht
er

 B
ite

s



Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

APPLE 

$23 
will share 252 pounds of 
apples which is the same 
as 756 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $1.49 per pound for a 
total of $375.48.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

BANANAS

$36 
will share 400 pounds of 
bananas which is the same 
as 1,510 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $.73 per pound for a 
total of $292.00.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

BANANAS

$36 
will share 400 pounds of 
bananas which is the same 
as 1,510 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $.73 per pound for a 
total of $292.00.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

BELL PEPPERS 

$15 
will share 167 pounds of 
peppers which is the same 
as 667 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $1.91 per pound for a 
total of $318.97.

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



We thank our friends at Brighter Bites for providing the above information. 

Gleaning America’s Fields
Feeding America’s Hungry

Society of St. Andrew

Adopt a Bushel 

HEALTHY TIP:  BELL PEPPERS 
What are Bell Peppers? 

Bell peppers are related to chili peppers, tomatoes, 
and breadfruit, all of which are native to Central and 
South America. Also called sweet peppers or 
capsicums, bell peppers are eaten as vegetables, 
either raw or cooked. 
 

They are low in calories and exceptionally rich in 
vitamin C and other antioxidants, making them an 
excellent addition to a healthy diet. 
  

Bell peppers come in various colors, such as green (unripe), red, yellow, and orange. 
Green, unripe fruits have a slightly bitter flavor and are not as sweet as those that are 
fully ripe.  

 
Selecting: 
 

Look for peppers that are firm, deeply colored and glossy. Peppers that have the 
straightest sides will be the easiest to peel. 

 
Storing: 
 

Keep peppers in the refrigerator, tightly wrapped in a plastic bag. 

 
Preparing: 
 

Wash the pepper, cut open, and remove all seeds as well as light-colored interior 
membrane. 

 

Roast them on the grill, peel away the charred papery outer skin and you've got the 
makings of a fall feast. Dip into whipped cream cheese and enjoy as an appetizer! 

 

Or for a main dish, cut off the top of the pepper, scooping out the seeds and 
membrane. Then fill with a mixture of leftover ground meat or meat alternative, 
leftover rice, tomato sauce or diced tomatoes, and onions, with salt & pepper to 
taste. Place stuffed peppers side by side in a baking dish with 2” sides. Bake at 350 
degrees for 20-30 minutes. 
 

 
Sources: https://www.healthline.com/nutrition/foods/bell-peppers, http://www.latimes.com/food/la-fo-bell-peppers-s-story.html 



Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

CARROTS

$15 
will share 161 pounds of 
carrots which is the same 
as 726 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $.70 per pound for a 
total of $112.70.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

CUCUMBER 

$43 
will share 480 pounds of 
cucumbers which is the same 
as 1,400 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $1.48 per pound for a 
total of $710.40.

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



W
e 

th
an

k 
ou

r f
rie

nd
s 

at
 B

rig
ht

er
 B

ite
s 

fo
r p

ro
vi

di
ng

 th
e 

ab
ov

e 
in

fo
rm

at
io

n.
 

G
l

e
a

n
in

g
 A

m
e

r
ic

a
’s

 F
ie

l
d

s
F

e
e

d
in

g
 A

m
e

r
ic

a
’s

 H
u

n
g

r
y

So
cie

ty
 o

f S
t. 

An
dr

ew

W
h

a
t 

is
 a

 C
u

C
u

m
b

e
r
?:

 
A

 c
uc

um
be

r 
is

 th
e 

lo
ng

, g
re

en
 fr

ui
t o

f a
 v

in
e 

pl
an

t t
ha

t i
s 

a 
m

em
be

r 
of

 th
e 

go
ur

d 
fa

m
ily

 a
nd

 u
su

al
ly

 
co

ns
id

er
ed

 a
 v

eg
et

ab
le

 fo
r 

cu
lin

ar
y 

pu
rp

os
es

. C
uc

um
be

rs
 a

re
 c

ri
sp

 a
nd

 r
ef

re
sh

in
g 

as
 th

ey
 a

re
 m

ad
e 

of
 9

5%
 w

at
er

, a
nd

 th
ey

 h
av

e 
ed

ib
le

 w
hi

te
 s

ee
ds

. C
uc

um
be

rs
 a

re
 a

 g
oo

d 
so

ur
ce

 o
f V

it
am

in
 C

.

h
o

W
 t

o
 s

e
le

C
t 

C
u

C
u

m
b

e
r

s:
 

Lo
ok

 fo
r 

cu
cu

m
be

rs
 th

at
 a

re
 g

re
en

 a
nd

 fi
rm

 th
ro

ug
ho

ut
. G

oo
d 

cu
cu

m
be

rs
 u

su
al

ly
 h

av
e 

sm
al

l l
um

ps
 o

n 
th

ei
r 

su
rf

ac
e.

 C
uc

um
be

rs
 th

at
 a

re
 tu

rn
in

g 
ye

llo
w

 o
r 

ha
ve

 s
hr

iv
el

ed
 e

nd
s 

m
ay

 h
av

e 
a 

to
ug

h 
te

xt
ur

e 
an

d 
a 

bi
tt

er
 o

r 
so

ur
 ta

st
e.

h
o

W
 t

o
 P

r
e

Pa
r

e
 C

u
C

u
m

b
e

r
s:

 
C

uc
um

be
rs

 a
re

 b
es

t 
en

jo
ye

d 
fr

es
h.

 S
om

e 
cu

cu
m

be
rs

 h
av

e 
a 

to
ug

h 
sk

in
 a

nd
 a

re
 b

es
t 

en
jo

ye
d 

pe
el

ed
. O

th
er

s 
ha

ve
 m

uc
h 

th
in

ne
r 

sk
in

s 
an

d 
do

 n
ot

 r
eq

ui
re

 p
ee

lin
g 

be
fo

re
 th

ey
 a

re
 p

re
pa

re
d.

Ra
w

 C
uc

um
be

rs
: C

uc
um

be
rs

 m
ay

 b
e 

sl
ic

ed
 o

r 
di

ce
d 

an
d 

ad
de

d 
to

 s
al

ad
s,

 s
an

dw
ic

he
s,

 s
al

sa
s,

 a
nd

 o
th

er
 h

ot
 d

is
he

s 
as

 a
 c

oo
l, 

re
fr

es
hi

ng
 

ga
rn

is
h.

 S
lic

ed
 c

uc
um

be
rs

 m
ay

 a
ls

o 
be

 a
dd

ed
 to

 s
ti

ll 
or

 s
pa

rk
lin

g 
dr

in
ki

ng
 w

at
er

 fo
r 

an
 in

fu
si

on
 o

f e
xt

ra
 fl

av
or

.
M

ar
in

at
ed

 C
uc

um
be

rs
: S

lic
e 

cu
cu

m
be

rs
 (

pe
el

ed
 o

r 
un

pe
el

ed
) 

an
d 

pl
ac

e 
in

to
 b

ow
l. 

D
re

ss
 c

uc
um

be
rs

 w
it

h 
It

al
ia

n 
sa

la
d 

dr
es

si
ng

 o
r 

a 
dr

es
si

ng
 o

f o
liv

e 
oi

l, 
ri

ce
 v

in
eg

ar
, s

al
t, 

pe
pp

er
, a

nd
 g

ar
lic

 a
nd

 a
llo

w
 to

 s
it

 in
 r

ef
ri

ge
ra

to
r 

fo
r 

2-
3 

ho
ur

s 
be

fo
re

 e
nj

oy
in

g.
  S

er
ve

 th
is

 
al

on
e 

as
 a

 s
id

e 
or

 w
it

h 
to

m
at

oe
s 

an
d 

w
hi

te
 b

ea
ns

 a
s 

a 
de

lic
io

us
 s

al
ad

! 
Pi

ck
le

d 
C

uc
um

be
rs

: P
ic

kl
ed

 c
uc

um
be

rs
 a

re
 a

 g
re

at
 w

ay
 to

 a
dd

 fl
av

or
 a

nd
 n

ut
ri

ti
on

 to
 s

an
dw

ic
he

s 
an

d 
bu

rg
er

s.
 S

im
pl

y 
ad

d 
sl

ic
ed

 
cu

cu
m

be
rs

 to
 a

 m
ix

tu
re

 o
f w

at
er

, v
in

eg
ar

 a
nd

 s
ea

so
ni

ng
s,

 a
nd

 p
la

ce
 in

 a
 ja

r.
 T

he
y 

w
ill

 b
e 

re
ad

y 
in

 2
4 

ho
ur

s.
 S

ee
 o

ur
 “

Q
ui

ck
 a

nd
 E

as
y 

Pi
ck

le
d 

V
eg

et
ab

le
” 

re
ci

pe
 fo

r 
co

m
pl

et
e 

di
re

ct
io

ns
! 

PE
PI

N
O

S
¿Q

u
é
 e

s 
u

n
 P

e
P

in
o

?:
Es

 la
 fr

ut
a 

la
rg

a 
y 

ve
rd

e 
de

 u
na

 p
la

nt
a 

de
 v

id
, e

l c
ua

l e
s 

m
ie

m
br

o 
de

 la
 fa

m
ili

a 
de

 la
s 

ca
la

ba
za

s 
y 

us
ua

lm
en

te
 e

s 
co

ns
id

er
ad

o 
un

 v
eg

et
al

 
pa

ra
 p

ro
pó

si
to

s 
cu

lin
ar

io
s.

 L
os

 p
ep

in
os

 s
on

 c
ru

jie
nt

es
 y

 re
fr

es
ca

nt
es

 y
a 

qu
e 

es
tá

n 
fo

rm
ad

os
 p

or
 u

n 
95

%
 d

e 
ag

ua
, y

 ti
en

en
 s

em
ill

as
 b

la
nc

as
 

co
m

es
tib

le
s.

 L
os

 p
ep

in
os

 s
on

 u
na

 b
ue

na
 fu

en
te

 d
e 

vi
ta

m
in

a 
C

.

C
ó

m
o

 s
e

le
C

C
io

n
a

r
 P

e
P

in
o

s:
Es

co
ja

 p
ep

in
os

 q
ue

 s
ea

n 
ve

rd
es

 y
 f

ir
m

es
. L

os
 p

ep
in

os
 b

ue
no

s 
no

rm
al

m
en

te
 t

ie
ne

n 
pe

qu
eñ

as
 jo

ro
ba

s 
en

 la
 s

up
er

fic
ie

. L
os

 p
ep

in
os

 q
ue

 s
e 

es
té

n 
po

ni
en

do
 a

m
ar

ill
os

 o
 q

ue
 te

ng
an

 lo
s 

ex
tr

em
os

 a
rr

ug
ad

os
 p

od
rí

an
 te

ne
r 

un
a 

te
xt

ur
a 

du
ra

, o
 u

n 
sa

bo
r 

ag
ri

o 
o 

am
ar

go
.  

C
ó

m
o

 P
r

e
Pa

r
a

r
 P

e
P

in
o

s:
Lo

s 
pe

pi
no

s 
so

n 
m

ás
 d

el
ic

io
so

s 
fr

es
co

s.
 A

lg
un

os
 p

ep
in

os
 ti

en
en

 la
 p

ie
l d

ur
a 

y 
es

 m
ej

or
 p

el
ar

lo
s.

 O
tr

os
 ti

en
en

 la
 p

ie
l m

uc
ho

 m
ás

 fi
na

 y
 n

o 
re

qu
ie

re
n 

se
r 

pe
la

do
s 

an
te

s 
de

 p
re

pa
ra

rs
e.

  
Pe

pi
no

s 
C

ru
do

s:
 L

os
 p

ep
in

os
 p

ue
de

n 
co

rt
ar

se
 e

n 
re

ba
na

da
s 

o 
en

 c
ub

it
os

 y
 a

gr
eg

ar
se

 a
 s

us
 e

ns
al

ad
as

, s
án

dw
ic

he
s,

 s
al

sa
s 

y 
ot

ro
s 

pl
at

os
 

ca
lie

nt
es

 p
ar

a 
añ

ad
ir

 fr
es

cu
ra

, c
om

o 
un

a 
gu

ar
ni

ci
ón

 r
ef

re
sc

an
te

. L
os

 p
ep

in
os

 e
n 

ro
da

ja
s 

ta
m

bi
én

 s
e 

pu
ed

en
 a

gr
eg

ar
 a

l a
gu

a 
po

ta
bl

e,
 o

 
al

 a
gu

a 
m

in
er

al
 c

on
 g

as
 p

ar
a 

da
rl

e 
un

a 
in

fu
si

ón
 d

e 
sa

bo
r 

ex
tr

a.
 

Pe
pi

no
s 

M
ar

in
ad

os
: R

eb
an

e 
lo

s 
pe

pi
no

s 
(p

el
ad

os
 o

 n
o)

 y
 c

ol
óq

ue
lo

s 
en

 u
n 

bo
l. 

A
de

re
ce

 lo
s 

pe
pi

no
s 

co
n 

ad
er

ez
o 

it
al

ia
no

 p
ar

a 
en

sa
la

da
s,

 o
 u

n 
ad

er
ez

o 
pr

ep
ar

ad
o 

co
n 

ac
ei

te
 d

e 
ol

iv
a,

 v
in

ag
re

 d
e 

ar
ro

z,
 s

al
, p

im
ie

nt
a 

y 
aj

o,
 y

 d
éj

el
os

 e
n 

el
 r

ef
ri

ge
ra

do
r 

po
r 

2-
3 

ho
ra

s 
an

te
s 

de
 d

is
fr

ut
ar

lo
s.

 S
ír

va
lo

s 
so

lo
s 

co
m

o 
ac

om
pa

ña
nt

e,
 o

 c
on

 to
m

at
es

 y
 fr

ijo
le

s 
bl

an
co

s 
co

m
o 

un
a 

¡d
el

ic
io

sa
 e

ns
al

ad
a!

Pe
pi

no
s 

en
 E

nc
ur

ti
do

s:
 L

os
 p

ep
in

os
 e

nc
ur

ti
do

s 
so

n 
un

a 
m

an
er

a 
ex

ce
le

nt
e 

de
 a

gr
eg

ar
 s

ab
or

 y
 n

ut
ri

ci
ón

 a
 s

us
 s

án
dw

ic
he

s 
y 

ha
m

bu
rg

ue
sa

s.
 S

im
pl

em
en

te
 a

gr
eg

ue
 p

ep
in

os
 r

eb
an

ad
os

 a
 u

na
 m

ez
cl

a 
de

 a
gu

a,
 v

in
ag

re
, y

 e
sp

ec
ia

s,
 y

 m
ét

al
os

 e
n 

un
 fr

as
co

. M
ir

e 
nu

es
tr

a 
re

ce
ta

 “
En

cu
rt

id
os

 e
n 

V
in

ag
re

 F
ác

ile
s 

y 
Rá

pi
do

s”
 y

 ¡s
ig

a 
la

s 
in

st
ru

cc
io

ne
s!

C
U

C
U

M
BE

R
S

W
W

W
.B

R
IG

H
T

E
R

B
IT

E
S.

O
R

G
 

 
 

Th
is

 a
g

en
cy

 is
 a

n 
eq

ua
l o

p
p

o
rt

un
it

y 
p

ro
vi

d
er

. 
E

st
a 

in
st

it
uc

ió
n 

es
 u

n 
p

ro
ve

ed
o

r 
q

ue
 o

fr
ec

e 
ig

ua
ld

ad
 d

e 
o

p
o

rt
un

id
ad

es
. 

 
 

 
C

op
yr

ig
ht

 ©
 2

01
6 

Br
ig

ht
er

 B
ite

s



Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

EGGPLANT 

$29 
will share 325 pounds of 
eggplant which is the same 
as 865 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $1.47 per pound for a 
total of $477.75.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

GARLIC 

$2 
will share 22 pounds of garlic 
which is the same as 414 
servings of food to hungry 
people in need. Normally, this 
amount of food in the grocery 
store would cost $4.70 per 
pound for a total of $103.40.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

GARLIC 

$2 
will share 22 pounds of garlic 
which is the same as 414 
servings of food to hungry 
people in need. Normally, this 
amount of food in the grocery 
store would cost $4.70 per 
pound for a total of $103.40.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

GINGER ROOT 

$5 
will share 50 pounds of 
ginger root which is the same 
as 2,500 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $1.60 per pound for a 
total of $80.00.

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



We thank our friends at Brighter Bites for providing the above information. 

Gleaning America’s Fields
Feeding America’s Hungry

Society of St. Andrew

Adopt a Bushel 

HEALTHY TIP:  GINGERROOT 
What is Gingerroot? 
 

Gingerroot is a subtropical plant, grown 
for its nobby root. The root has tan skin, 
ivory to pale green flesh, and a 
peppery, slightly sweet flavor. Ginger is 
used grated, ground, and slivered in 
many Asian and Indian main dishes. It is 
often used in sweets and desserts in the 
United States.  
 

Gingerroot is associated with many excellent health benefits: maintaining normal and 
healthy blood flow; reducing nausea or morning sickness; improving metabolism; 
decreasing exercise-induced muscle pain, inhibiting growth of colorectal cancer cells; 
and even treating asthma. 

 
Selecting: 
 

Look for smooth skin (wrinkles indicate that the root is dry and past prime) with a 
fresh spicy aroma. Also available dried and ground in the spice section. Specialty or 
Asian markets carry ginger juice, pickled ginger and preserved ginger. 

 
Storing: 
 

Unpeeled and tightly wrapped ginger will keep in the refrigerator for 3 weeks; frozen 
for 6 months. 

 
Preparing: 
 

For older roots, it may be necessary to remove the thick outer skin before cooking. 
 

Thinly sliced ginger, cooked in the saucepan or dish with the primary ingredient 
complements carrots, chicken, ham, onions, pork, pumpkin, rice, and tomatoes. 
 

Grated ginger or crystallized ginger (ginger very thinly sliced or grated and cooked 
in a sugar syrup, then removed from liquid and allowed to dry) goes well with 
chocolate, fruit, ice cream, or melons. 

 
 
 
Sources: https://www.geniuskitchen.com/about/ginger-166, https://www.medicaldaily.com/6-health-benefits-ginger-root-heavenly-
spice-280374  



Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

GREEN BEANS

$54 
will share 600 pounds of 
green beans which is the 
same as 2,400 servings 
of food to hungry people in 
need. Normally, this amount 
of food in the grocery store 
would cost $2.01 per pound 
for a total of $1,206.00.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

GREEN BEANS

$54 
will share 600 pounds of 
green beans which is the 
same as 2,400 servings 
of food to hungry people in 
need. Normally, this amount 
of food in the grocery store 
would cost $2.01 per pound 
for a total of $1,206.00.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

GREEN BEANS

$54 
will share 600 pounds of 
green beans which is the 
same as 2,400 servings 
of food to hungry people in 
need. Normally, this amount 
of food in the grocery store 
would cost $2.01 per pound 
for a total of $1,206.00.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

GREEN BEANS

$54 
will share 600 pounds of 
green beans which is the 
same as 2,400 servings 
of food to hungry people in 
need. Normally, this amount 
of food in the grocery store 
would cost $2.01 per pound 
for a total of $1,206.00.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

HOT PEPPER

$11 
will share 125 pounds of hot 
peppers which is the same 
as 3,125 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $.63 per pound for a 
total of $78.75.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

HOT PEPPER

$11 
will share 125 pounds of hot 
peppers which is the same 
as 3,125 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $.63 per pound for a 
total of $78.75.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

LIME

$9 
will share 100 pounds of 
limes which is the same 
as 500 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $.55 per pound for a 
total of $55.00.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

MANGO 

$9 
will share 100 pounds of 
mango which is the same 
as 320 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $4.02 per pound for a 
total of $402.00.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

MUSHROOMS

$9 
will share 100 pounds of 
mushrooms which is the 
same as 400 servings of 
food to hungry people in 
need. Normally, this amount 
of food in the grocery store 
would cost $3.99 per pound 
for a total of $399.00.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

MUSHROOMS

$9 
will share 100 pounds of 
mushrooms which is the 
same as 400 servings of 
food to hungry people in 
need. Normally, this amount 
of food in the grocery store 
would cost $3.99 per pound 
for a total of $399.00.

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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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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

ORANGES

$54 
will share 600 pounds of 
oranges which is the same 
as 2,070 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $1.18 per pound for a 
total of $708.00.

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



We thank our friends at Brighter Bites for providing the above information. 

Gleaning America’s Fields
Feeding America’s Hungry

Society of St. Andrew

Citrus is known for its high amount of              
VITAMIN C, which helps keep kids healthy!

WHAT ARE CITRUS FRUITS?

 Lemons, limes: Use the juice and zest of these fruits to flavor dishes like salsas,   
 marinades, sauces, chicken, fish, and baked goods. Or simply add to water for   
 a fresh beverage!

 Grapefruits, tangerines, oranges: These are great in green salads, fruit salads,       
 salsa, water for flavor, sauces, or as a simple snack!

 Kumquats, citrons

HEALTHY TIP: CITRUS FRUIT

SELECTING:

 Citrus fruits should have smooth and shiny skin, and feel firm and heavy.
 Avoid citrus fruits if they have rough, cracked, or discolored skin, or are mushy.

STORING:
 Citrus fruits should be refrigerated. Do not freeze.
 You may squeeze the juice from citrus and freeze the juice.

 

 Citrus is usually eaten raw, but may be used to make marmalades, desserts, 
 marinades, or to add flavor to other dishes!

 Wash citrus and dry it off before peeling. Remove the top and the bottom of citrus  
 by slicing with a knife. Let citrus sit flat and use knife to remove the skin down   
 each side. Then, cut citrus in half and use knife to cut out each segment.

 Do not eat the skin of citrus fruits. 

PREPARING:

COOKING:

WWW.BRIGHTERBITES.ORG             This agency is an equal opportunity provider.                  Copyright © 2016 Brighter Bites
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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

PEAR

$32 
will share 360 pounds of 
pears which is the same 
as 1,080 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $1.65 per pound for a 
total of $594.00.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

PLUM

$23 
will share 256 pounds of 
plums which is the same 
as 1,280 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $2.23 per pound for a 
total of $570.88.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

POTATOES

$9 
will share 100 pounds of 
potatoes which is the same 
as 300 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $.80 per pound for a 
total of $80.00.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

STAR FRUIT

$10 
will share 110 pounds of 
star fruit which is the same 
as 672 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $4.95 per pound for a 
total of $544.50.

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



We thank our friends at Brighter Bites for providing the above information. 

Gleaning America’s Fields
Feeding America’s Hungry

Society of St. Andrew

Tropical fruits are a great way to introduce 
WHOLE FOODS into your kids’ diets!  

Try these as an alternative to sugary and     
processed desserts. 

WHAT ARE EXOTIC AND TROPICAL FRUITS?
 Exotic: Figs, guavas, lychees, persimmons, pomegranates, prickly pears, star fruits.
 Tropical: Bananas, plantains, dates, kiwi fruit, mangos, papayas, passion fruit, 

 pineapples.

HEALTHY TIP: 
EXOTIC AND TROPICAL FRUIT

SELECTING:

 These fruits should be stored in the fridge, and most may be frozen.
 Bananas do best on the counter.

 Look for fruits that are heavy for their size, free of punctures, and without mushy  
 spots. These fruits should have a sweet smell.

 Because they are delicate, do not squeeze!    

STORING:

 All of these fruits can be eaten raw, except plantains.  
 Add them to salads, jams, salsas, savory chicken and fish dishes, or desserts.

 The skin is not edible and must be peeled. Peel either by hand or knife.

PREPARING:

COOKING:

WWW.BRIGHTERBITES.ORG             This agency is an equal opportunity provider.                  Copyright © 2016 Brighter Bites



Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

STRAWBERRY

$4 
will share 45 pounds of 
strawberries which is the 
same as 240 servings of 
food to hungry people in 
need. Normally, this amount 
of food in the grocery store 
would cost $3.09 per pound 
for a total of $139.05.

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



We thank our friends at Brighter Bites for providing the above information. 

Gleaning America’s Fields
Feeding America’s Hungry

Society of St. Andrew

Eating a VARIETY of fruit is important to 
get all of the VITAMINS & 

ANTIOXIDANTS kids need to flourish! 

WHAT ARE POMES, BERRIES, AND GRAPES?

 Pomes (apples, pears, hybrids): These fruits may be stored on the counter or in the  
 fridge and are great raw, braised, roasted, baked, or microwaved. Try them in   
 chicken salad, baked goods, sauces, or roasts.

 Pomes (quince): This fruit should be firm and solid yellow in color. The peel may  
 be kept if using for a jam. Quince needs to be cooked until softened. Try using in  
 jams, jellies, stews, pies, or roasts.

 Berries (strawberries, raspberries, blackberries): Berries are best raw or may be an  
 addition to salads, salsas, sauces, smoothies, baked goods, desserts, or jams.

 Grapes: Grapes should be firm and solid in color.  They are a great snack!

HEALTHY TIP: 
POMES, BERRIES, AND GRAPES

SELECTING:

 These fruits are kept best in the refrigerator or may be frozen after cleaning.

 Pomes: The best ones are without dents, mushy spots, or bruises.
 Berries: Look for berries that are juicy, full of color, and free of mold.
 Grapes: Both green and red varieties should be smooth, without brown spots, and  

 attached to the stem.

STORING:

 All of these fruits may be eaten raw, except quince.

 Wash all berries, grapes, and pomes before eating or cutting.  

PREPARING:

COOKING:

WWW.BRIGHTERBITES.ORG             This agency is an equal opportunity provider.                  Copyright © 2016 Brighter Bites
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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

SWEET CORN

$26 
will share 255 pounds of 
sweet corn which is the same 
as 400 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $.97 per pound for a 
total of $247.35.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

SWEET CORN

$26 
will share 255 pounds of 
sweet corn which is the same 
as 400 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $.97 per pound for a 
total of $247.35.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

TOMATOES

$16 
will share 180 pounds of 
tomatoes which is the same 
as 560 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $1.63 per pound for a 
total of $293.40.

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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Learn more and sign up at 
EndHunger.org/ABFN

A program of Society of St. Andrew

PUMPKIN 
(WINTER 
SQUASH)

$6 
will share 68 pounds of 
pumpkin which is the same 
as 270 servings of food 
to hungry people in need. 
Normally, this amount of food 
in the grocery store would 
cost $.49 per pound for a 
total of $33.32.

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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Society of St. Andrew 

Adopt a Bushel Challenge Report 
 
 

We had _____ people participate, and 
 

we raised $________ to feed hungry people. 
 

 
 Group Name: ____________________________________________ 
 
 Contact Person: ____________________________________________ 
 
 Mailing Address: ____________________________________________ 
 
  ____________________________________________ 
 
 Contact Email: ____________________________________________ 
 
 Contact Daytime Phone: ____________________________________________ 

 
 Thank you for taking on the 30-day Adopt a Bushel, Feed a Nation Challenge! 
We’d love to hear from you. Please use the reverse side of this page to tell us: 
 1. How did you implement the program? 
 2. How did you publicize the program? 
 3. What improvements to the program can you suggest to us? 
 
 Please combine all donations from your class, group, congregation, business, or 
organization into a single check, noting “Adopt a Bushel” on the memo line. Mail 
your check, along with this form, to: 
 

Society of St. Andrew 
3383 Sweet Hollow Road • Big Island, VA 24526 
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