4 Quick Low sugar breakfast recipes for Busy Mornings
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If you have got a busy week awaiting ahead, do not forget to have your breakfast by trying out our list of quick low sugar breakfast recipes below.
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People may prefer sugary food for breakfast as it is appetizing and has a speedy effect on energy levels. However, according to The List, sugary, processed food causes our bodies to feel tired and hungry faster. Since it also adversely affects the overall health, you will need to opt for low sugar breakfast recipes instead.
This article has provided you with some ideas on low sugar breakfast recipes that are quick to make amid your busy mornings.
Low sugar breakfast recipes
[bookmark: _heading=h.t1yyzgnwdj48]Breakfast Burrito
BBC Good Food has a brilliant way to help you kick off the busy days with a healthy Breakfast Burrito recipe. The nutritious wrap uses the healthy ingredient wholemeal in the making. It features protein-rich eggs and avocado to boost your good fat intake.
To make this healthy meal for your morning, you will need chipotle paste, an egg, rapeseed oil, kale, cherry tomatoes, avocado, and wholemeal tortilla wrap. 
Start by adding the kale and tomatoes to the frying pan, then clear half of the area by pushing everything to the side of the pan. Pour the beaten, seasoned egg into the empty area and scramble.
Now transfer the cooked ingredients to the center of the tortilla wrap and top it with the avocado. You can then wrap up and enjoy your low-sugar meal to start your day.
Avocado Banana Smoothie
Healthline's health information provider also shares their low sugar breakfast recipes on the website. One of the easiest amongst all is the Avocado Banana Smoothie recipe. You just need to prepare the ingredients, which are relatively easy to get and pretty healthy, including almond milk, frozen banana, natural peanut butter, avocado, spinach, and vanilla protein powder.
Once the ingredients are gathered, blend them until smooth. You will get that frothy smoothie in no time, making a perfect breakfast for your busy mornings.
[bookmark: _heading=h.dl6d7jemgiuu]All Day Pan-cooked Breakfast
Some of the most recommended low sugar breakfast recipes from the Delicious website are all day pan-cooked breakfast. The quick, easy dish requires some ingredients, including olive oil, Swiss brown and button mushrooms, eggs, rocket leaves, sourdough bread, and avocado.
Cook the mushroom, then add eggs. Once done, remove from heat and sprinkle with rocket. Do not forget to drizzle with olive oil and chili sauce. Serve with toasted bread with avocado spread on it.
[bookmark: _heading=h.bxxk4dxbb5sr]Almond Flour Waffles
While waffle is not easy to whip up on a particularly busy morning, it makes a great food to freeze for later use. A website with hundreds of healthy recipes, iFOODreal, shares their favorite gluten-free Almond Flour Waffles recipe, which features some nutritious ingredients to make the crispy waffles.
The ingredients include eggs, milk, almond flour, oat flour, applesauce, natural sweetener (e.g., honey, maple syrup), baking soda, salt, and vanilla extract. Use blanched superfine almond flour for the lightest, fluffiest waffle recipe results. The recipe uses applesauce as a substitution for oil which at the same time improve the waffle's, natural sweetness.
To enjoy the almond flour waffles for your breakfast, preheat your oven and waffle maker. Next, prepare the batter by mixing the ingredients: whisked eggs, applesauce, milk, sweetener, vanilla, baking soda, and salt. Mix in the oat flour and almond flour and let the batter rest for a couple of minutes.
You can then cook the waffles using the maker and bake the cooked waffles for a crispy result.
That is all on our list of top 4 healthy, low sugar breakfast recipes. So, which one of the cooking ideas above makes your go-to breakfast recipe to kick off your busy mornings?
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