
  Cut broccoli into florets. then, Process broccoli in a
food processor into very small pieces (size of rice grains). 
 In a large mixing bowl, add all ingredients except for
olive oil. Mix until combined thoroughly.
 Heat up 1/2 tbsp olive oil in a non-stick pan over
medium-low heat. Spoon a large spoonful of batter into
the pan and flatten slightly with the back of a spatula.
Cook for 2-3 minutes on each side.
 Repeat until all batter is used. Adding more oil in
between batches if necessary. Remove from pan and enjoy! 
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1 broccoli, stem removed
2 eggs
60g shredded cheddar
30g almond flour
1 clove garlic
1 tsp onion powder
1/2 tsp paprika
1/2 tsp salt
1/4 tsp pepper
1 tbsp olive oil

Broccoli fritters 

Ingredients: Method



Nutritional  Information
Broccoli - Broccoli is a very strong source of fibre and protein, which helps to build strong,
healthy muscles. It also contains iron, potassium, calcium, selenium and magnesium as well as
the vitamins A, C, E, K and a good array of B vitamins including folic acid. 
eggs - Eggs are a very good source of inexpensive, high-quality protein. More than half the protein
of an egg is found in the egg white, which also includes vitamin B2 and lower amounts of fat
than the yolk. Eggs are rich sources of selenium, vitamin D, B6, B12 and minerals such as zinc,
iron and copper.
garlic - Garlic is an excellent source of vitamin B6 (pyridoxine). it has The combined effects on
reducing cholesterol and blood pressure, as well as the antioxidant properties that may reduce the
risk of common brain diseases like Alzheimer's disease and dementia. Garlic contains also
antioxidants that protect against cell damage and ageing.
onion - Onions contain antioxidants and compounds that fight inflammation, decrease
triglycerides and reduce cholesterol levels — all of which may lower heart disease risk. Their potent
anti-inflammatory properties may also help reduce high blood pressure and protect against blood
clots.
paprika - Paprika contains capsaicin, a compound found in peppers that has been shown to have a
wide range of health benefits. For example, it has antioxidant properties, can help reduce the risk
of cancer and heart disease, improve immunity, and even alleviate gas.
olive oil - At the end of the day, quality extra virgin olive oil is incredibly healthy. Due to its
powerful antioxidants, it benefits your heart, brain, joints and more. In fact, it may be the
healthiest fat on the planet. Noom helps you adopt healthy habits so you can lose weight and keep it
off.
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