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Ingredients
•1 (10oz) bag frozen broccoli rice* (about 2 cups)
•2 cups freshly shredded cheddar cheese (not the pre-shredded)
•1 large egg
•2 tbsp almond flour
•seasoning to taste (I use garlic salt)
Instructions
•Cook the broccoli rice in the microwave according to the package 
directions. Using a fine strainer, drain and squeeze out as much of 

Crispy Broccoli Cheddar 
Rounds

directions. Using a fine strainer, drain and squeeze out as much of 
the excess liquid as you can; set aside to cool.
•Preheat  oven 400 degrees and line a large baking sheet with 
parchment paper.
•In a bowl, mix together broccoli rice, shredded cheese, egg, 
almond flour & seasoning to taste.
•Make about 16 small balls with the mixture and place them evenly 
on your baking sheet. Smoosh them with your hands to flatten 
them out a bit.
•bake for about 15 minutes (or until they start to brown), and then 
flip them over and continue baking for another 8-10 minutes.
•Eat alone or with ranch dressing for dipping!





NNot getting ot getting our our text message text message 
reminders?reminders?

PPlease let the front desk lease let the front desk 
know!know!



•SKED is our scheduling app! Set 
appointments without waiting for 

confirmation, see existing 
appointments, and reschedule as 

needed. You will even be able to see 
the busiest times of the day using our 

color coding – so we can get you in color coding – so we can get you in 
and out quickly. 

•Send us a message on SKED and 
communicate directly through the app 

using the MESSAGE action button. 
•If you choose not to download the 
SKED app, scheduling will still be 

available through SKED online - a link 
is on our website. You will also still 

receive reminder texts.
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Follow us on Facebook

Facebook.com/ReedChiroAZ



YOUR REFERRALS 
ARE A SLAM DUNK

THANK YOU! 
oIgnagio A.
oIrene A.
oHeather F.
oDebra W.

Leland M.
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Monday, Tuesday, Friday: 
9:00-12:40 pm, 3:00-5:40 pm

Wednesday:
9:00-12:40 pm, 3:00-6:40 pm

Appointment Hours

9:00-12:40 pm, 3:00-6:40 pm
Thursday:

9:00-12:40 pm
If you have a preference of doctor: 

Dr. Reed  is ONLY here Mondays, Tuesdays and Wednesdays.
& Dr. Hood  is here everyday EXCEPT Tuesdays.


