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7 Easy Breakfast Upgrades To Give You More Energy All Day 
Breakfast is often dubbed the most important meal of the day, and for good reason. It sets the stage for 
your energy levels, mood, and productivity throughout the day. However, many individuals either skip 
breakfast or opt for quick, sugary options that can lead to energy crashes later on. To help you start your 
day on the right foot, here are seven simple yet effective upgrades to transform your breakfast routine, 
ensuring you have sustained energy all day long. 

Understanding the Importance of Breakfast 
A nutritious breakfast can stabilize your blood sugar levels, 
boosting your focus and overall mood. Studies show that 
people who eat a balanced morning meal tend to perform 
better at work and school. Yet, many still fall into the trap of 
quick fixes—like sugary cereals or pastries—that offer a 
fleeting energy spike followed by a crash. 

The Science Behind Breakfast 
When you consume food, it breaks down into glucose, which 
is then transported through your bloodstream to provide 
energy. The problem arises when you consume high-sugar 
foods, causing a rapid spike in blood sugar, followed by an 
inevitable drop. A balanced breakfast helps maintain steady 
blood sugar levels, providing you with lasting energy and a 
sense of fullness. 

Timing Matters
Nutritionists recommend eating breakfast within one to two hours of waking up. However, it's essential to 
listen to your body and find a routine that works for you. Consistency is key, so aim for a breakfast schedule 
that fits seamlessly into your lifestyle. 

What Constitutes a Balanced Breakfast? 
A well-rounded breakfast should include a mix of protein, complex carbohydrates, and healthy fats. This 
combination not only fuels your body but also keeps hunger at bay for longer periods. 

Key Nutrients to Include
• Protein: Aim for 20-30 grams to help you feel full and satisfied. 
• Fiber: Incorporate at least 7-10 grams to aid digestion and prolong energy release. 
• Healthy Fats: Strive for 15 grams to support brain health and energy levels. 
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Upgrade #1: Choose Whole Fruits Over Juice
Many people start their day with a glass of juice, thinking they’re making a healthy choice. However, juice 
lacks the fiber found in whole fruits, which is crucial for sustained energy. 

Benefits of Whole Fruits 
• Fiber Content: Whole fruits retain their fiber, which helps slow digestion and maintain stable  

blood sugar levels.
• Nutrient Density: Fruits are packed with vitamins and minerals that are beneficial for overall  

health. 

Fruit Options
Consider incorporating a variety of fruits into your breakfast, such as:
• Apples
• Bananas 
• Berries 
• Oranges 

Upgrade #2: Opt for Whole Grains
Switching from refined grains to whole grains can significantly enhance the nutritional value of your 
breakfast. Whole grains are rich in fiber, which helps keep your energy levels steady. 

Why Whole Grains?
• Higher Fiber: Whole grain products contain 3-5 grams of fiber per slice, compared to less than  

one gram in white bread.
• Sustained Energy Release: The complex carbs in whole grains digest more slowly, preventing  

energy crashes. 

Whole Grain Options
Consider these whole grain choices for breakfast:
• Whole grain bread
• Oatmeal 
• Quinoa 
• Brown rice 

Upgrade #3: Enhance Your Smoothies
Smoothies can be a fantastic breakfast option, but they often lack protein and fiber. By adding specific 
ingredients, you can supercharge your morning drink. 

Boosting Your Smoothie
• Add Seeds: Incorporate flaxseeds or chia seeds for added fiber and omega-3 fatty acids. 
• Include Protein: Use Greek yogurt or protein powder to increase the protein content. 

Sample Smoothie Recipe
• 1 cup of spinach
• 1 banana 
• 1 cup of almond milk
• 2 tablespoons of chia seeds
• ¼ cup of Greek yogurt 
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Upgrade #4: Replace Butter with Avocado
While butter may seem like a convenient option for spreading on toast, substituting it with avocado can
provide healthier fats and additional nutrients. 

Advantages of Avocado
• Healthy Fats: Avocados are rich in monounsaturated fats, which are beneficial for heart health. 
• Nutrient-Rich: They also contain potassium and fiber, contributing to overall wellness. 

How to Use Avocado 
• Spread mashed avocado on whole grain toast.
• Add slices to your breakfast sandwich.
• Blend into smoothies for creaminess. 

Upgrade #5: Choose Protein-Rich Dairy Alternatives
Selecting dairy or plant-based milks that are high in protein can enhance your breakfast's nutritional
profile. 

The Role of Protein 
Protein takes longer to digest, helping you feel full for a longer duration. 

Best Milk Options
• Dairy Milk: Contains about 8 grams of protein per cup.
• Soy Milk: Also offers around 8 grams and is a great alternative for those avoiding dairy. 

Upgrade #6: Fortify Your Oatmeal
Oatmeal is a popular breakfast choice, but many instant varieties lack the necessary protein and healthy
fats. 

Making Oatmeal More Nutritious
• Add Protein: Mix in Greek yogurt, nut butter, or an egg to increase protein content.
• Incorporate Nuts or Seeds: Top your oatmeal with nuts or seeds for added healthy fats and fiber. 

Oatmeal Recipe Idea
• 1 cup of cooked oats
• ¼ cup of Greek yogurt
• 1 tablespoon of almond butter
• A sprinkle of cinnamon 

Upgrade #7: Power Up Your Cereal
Cereal can be a quick breakfast option, but many are high in refined sugars and low in nutrients. 

Choosing the Right Cereal
• High Fiber: Look for cereals with at least 5 grams of fiber per serving.
• Add Healthy Fats: Incorporate nut butter or nuts to balance the meal. 

Cereal Combinations 
• Whole grain cereal with almond milk and a tablespoon of peanut butter.
• High-fiber cereal topped with sliced bananas and walnuts. 

Incorporating seven simple upgrades into your breakfast can boost energy and well-being by ensuring a
balanced meal of complex carbohydrates, protein, and healthy fats. Consistency is key; prioritize breakfast
to enhance productivity and mood. These adjustments will help you start your day positively. 
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SLOW COOKER 
BOLOGNESE 
INGREDIENTS 
• 4 ounces pancetta, chopped 
• 1 tablespoon salted butter, or olive oil 
• 1 large white onion, minced 
• 2 celery stalks, about 3/4 cup, minced 
• 2 carrots, about 3/4 cup, minced 
• 2 lbs 90% lean ground beef 
• 1/4 cup white wine 
• 2 28-ounce cans crushed tomatoes 
• 3 dried bay leaves 
• kosher salt and fresh pepper 
• 1/4 cup chopped fresh parsley 
• 1/2 cup half & half cream 

Imagine returning home after a long day to the 
inviting scent of a rich and savory bolognese sauce 
simmering away in your slow cooker. This dish is not 
only a comfort food classic but also a practical recipe 
for busy individuals or families. Slow cooker bolog-
nese allows for a depth of flavor that develops over 
time, making it a staple for weeknight dinners or meal 
prep. 

UNDERSTANDING BOLOGNESE SAUCE 
Bolognese sauce, or ragù alla bolognese, originates 
from Italy, particularly the city of Bologna. It is a 
meat-based sauce that traditionally includes a variety 
of ingredients, such as vegetables, wine, and toma-
toes, all simmered together to create a hearty dish. 
While many variations exist, the essence of bolognese 
lies in its slow cooking process, which allows the 
flavors to meld beautifully. 

THE HISTORY OF BOLOGNESE SAUCE 
Bolognese sauce has a rich history that dates back to 
the 18th century. Originally, the sauce was made with 
veal and was served with a variety of pasta types. 
Over time, the recipe evolved, incorporating different 
meats and ingredients, reflecting regional preferenc-
es. Today, it is commonly associated with tagliatelle or 
served as a filling for lasagna, showcasing its versatili-
ty. 

Nutrition Information 
Serving: 1 /2 cup sauce, Calories: 146 kcal, Carbohydrates: 7 
g, Protein: 7 g, Fat: 8.5 g, Saturated Fat: 3 g, Fiber: 0.4 g, 
Sugar: 4 g 
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INSTRUCTIONS 

HOW TO MAKE IT 

1. In a large deep skillet, saute the pancetta on low heat until the fat melts, about 4-5 minutes. 
Add the butter, onions, celery and carrots and cook on medium-low heat until soft, about 5 
minutes. 

2. Increase heat to medium-high; add the meat, season with salt and pepper and sauté until 
browned and cooked through, about 5 minutes. Drain the fat then add wine; cook until it 
reduces down, about 3-4 minutes. 

3. Transfer to the slow cooker. Add tomatoes, bay leaves, salt and pepper; cover and set slow 
cooker to LOW 6 hours. 

4. After the 6 hours, adjust salt and pepper to taste, add half & half and parsley; stir and serve 
over your favorite pasta or spaghetti squash. 

Reference: SkinnyTaste 

https://LifeAdvisor.com


 

 

February 5, 2025 LifeAdvisor.com 

https://www.self.com/gallery/the-15-minute-cardio-workout-thats-better-than-running-on-a-treadmill?intcid=inline_amp 

Featured Exercise ► Lateral Plank Walk 

HOW TO DO IT: 

1. Start in high plank with shoulders above wrists and abs tight. 
2. Step right foot and right hand to right side immediately following with left foot and left hand. 
3. That's 1 rep, do 15. (You can do a few reps toward the right, then switch directions.) 

THE BENEFITS: 
1. Core Strength: The primary benefit of the lateral plank walk is its ability to strengthen the core. 

By engaging the abdominal muscles throughout the movement, you develop greater stability 
and control. 

2. Upper Body Engagement: This exercise also targets the shoulders and arms, making it an 
excellent choice for those looking to build upper body strength. 

3. Improved Balance and Coordination: The side-to-side motion challenges your balance, 
promoting better coordination and agility in your workouts and daily activities. 

4. Dynamic Movement: Unlike static exercises, the lateral plank walk adds a dynamic element to 
your routine, keeping your workouts 
fresh and engaging. 

5. Versatility: This exercise can be easily 
modified to suit different fitness 
levels, making it accessible for beginners 
and challenging for advanced athletes. 

Click here to view online! 

Regular exercise can help you control your weight, reduce your risk of heart disease, and strengthen your bones and muscles. 
But if it’s been awhile since you’ve exercised and you have health issues or concerns, it’s a good idea to talk to your doctor before 
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starting a new exercise routine. 
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