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Can breast cancer patients fast?

- If the treatment is intravenous:

It is recommended to break the fast on the day of
treatment and one or two days afterward, because
the body needs adequate hydration and fluids

- If the treatment is by tablets or pills:

Fasting is possible if the condition is stable, but if side
effects such as diarrhea or mouth sores occur, you
should break your fast to avoid dehydration.

- If treated with another type of medication:

You should consult with your doctor to consider your
health condition.

*Don’t forget to consult your doctor before deciding

to fast

Nutritional advice for breast cancer patients and
survivors during Ramadan

Suhoor meal:
- Stay away from salty foods to avoid thirst.

- Choose oats, eggs, yogurt and whole grains to feel
full.



Iftar :

- Start with water or fruit juice to replenish fluids.
- Eat a balanced meal with vegetables, protein and
healthy carbohydrates.

Avoid fatty and spicy foods to avoid fatigue and
indigestion.

*Make your meals a source of energy and health,

We recommend that breast cancer patients break
their fast if:

- You feel very tired or dizzy

- If you experience nausea or vomiting as a result of
treatment

- If you feel excessively dehydrated or have difficulty
breathing

How to avoid getting thirsty during Ramadan

- Drink water regularly between iftar and suhoor (8-10
glasses)

- Eat water-rich fruits and vegetables such as
cucumbers and watermelon

- Avoid salty and fried foods that increase the feeling
of thirst

- Minimize tea, coffee and caffeinated beverages



- Minimize sweets, especially during Suhoor
The best times to be active in Ramadan:

Before Iftar: Light walking or stretching for 10-15
minutes

- After iftar: Walk for 20-30 minutes to stimulate
blood circulation and improve digestion

- Before Suhoor: Light exercise to improve overall
activity

Tips for maintaining a healthy activity:

Start slowly: Don't push yourself too hard at the
beginning of your workout.

Drink water : Hydration between iftar and suhoor is
important to replenish fluids.

Breathing exercises : Breathing exercises reduce
stress and stimulate energy.

*Don’t overexert yourself and stop if you feel tired
or dizzy



Healthy Recipes

Red Lentil Soup

Enough for : 8 people

Calories per serving: 235 calories, 3.5 g fat.
14 g protein, 38 g carbohydrates, 7 g fiber
Ingredients:

2 tablespoons unsalted butter

One medium onion, chopped

2 chopped carrots

3 celery stalks, chopped

3 garlic cloves, thinly sliced

1 teaspoon ground cumin

/2 teaspoon ground coriander

2 tsp ground chili pepper - if desired
450 g tomatoes, seeded and chopped

2 cups red lentils



A pinch of sugar + a pinch of salt
Lemon - if desired
Method of preparation:

1.In a large saucepan, melt the butter over medium
heat

2.Add onions, carrots, celery, and garlic. Stir-fry for 5
minutes until softened

3. Add cumin, coriander, and pepper and stir-fry for 3
minutes

4.Add the tomatoes and cook for 2 minutes until
softened

5. Add the lentils and 8 cups of water with salt and
bring the mixture to a boil, then reduce the heat and

simmer for 30 minutes until the lentils are tender

6.Puree the soup in batches using a hand blender or
regular blender until smooth

*Add sugar, salt and lemon to season the soup to
taste

Pesto Shrimp Pasta

Number of servings: 4 people



Approximate nutritional values:

Calories: 680 calories

Total fat: 30 g Saturated fat: 3.6 g Cholesterol: 175 mg
Sodium: 900 mg Carbohydrates: 65 g Fiber: 4 g
Sugars: 4g Protein: 45¢g

Ingredients:

1%2 cups penne pasta

- % cup pesto sauce

- 450 g peeled and cleaned shrimp (without the tail)
-17%: cups cherry tomatoes

- 2 cloves minced garlic

- 1 tablespoon Italian seasoning

- grated Parmesan cheese

- fresh basil

- 2 Tbsp avocado oil (or whatever oil you prefer)

- Salt and pepper to taste



Method of preparation:

1.Cook pasta according to package directions, drain
and set aside

2. Boil water in a large pot and cook pasta according
to package directions

3. While pasta is cooking, heat avocado oil in a large
skillet over medium-high heat

4- Add the shrimp, garlic, Italian seasoning, salt and
pepper

5- After 2 minutes, add the tomatoes and cook until
the shrimp turn pink and remove from heat

6.In a large bowl add the pasta with the shrimp and
tomatoes

7.Add the pesto sauce and stir until the ingredients are
completely combined

*Garnish with parmesan and fresh basil before
serving

Lemon cake
Servings: 12

Calories per serving: 156 calories



Nutritional values: Carbohydrates: 28 g Protein: 4 g
Fat: 3g (less than 1g saturated fat) Fiber: 1g

Sodium: 258 mg

Ingredients:

- 1% cups all-purpose flour

- % cup whole wheat flour

- 1 teaspoon baking powder

- & cup sugar

- % teaspoon salt

-1 teaspoon bicarbonate of soda
- two eggs

- 2 tablespoons canola oil

- 1% teaspoons grated lemon zest
- 1Tbsp fresh lemon juice

- %, teaspoon vanilla

- %2 teaspoon lemon extract



- 17 teaspoons powdered sugar (for garnish)
-1 cup skim milk

- Fresh raspberries or chopped strawberries (optional)

Method of preparation:

1.Preheat oven to 350 degrees Fahrenheit or 175
degrees Celsius

2.Grease a cake pan with oil

3.In a large bowl, combine flour, baking powder, sugar,
baking soda and salt

4.In another bowl, milk, eggs, canola oil, lemon zest,
lemon juice, vanilla and lemon extract

5. Add the liquid mixture to the dry ingredients and
mix until just combined.

6.Pour the batter into the cake pan

7.Bake 45 -55 minutes or until set

8.Allow the cake to cool

*If desired, you can sprinkle powdered sugar over

the cake and garnish with raspberries or sliced
strawberries
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