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Papaya with Chicken Feet Soup

Ingredients

1 papaya

6 chicken feet
40grams peanut
20grams snow fungus
20grams Niu Da Li

3 sliced ginger

Methods
1. Peel papaya and remove seeds, cut it into pieces. Blanch chicken feet with
ginger.

2.  Wash herbs and soak for 15 minutes.
3. Bring suitable amount of water to the boil. Put in all ingredients. Reduce to
low heat and cook for 2 hours. Season with salt and serve.

Efficacy

Papaya is a common ingredient common for medical use. Papaya can be used
in knee arthritis, indigestion and constipation etc. Chicken feet and Niu Da Li
strengthen knee joints. It helps to relieve chronic knee arthritis, legs cramping,
indigestion and is especially good for elderly who commonly suffer from these
kind of diseases.

Tips
Pork bone can be used to replace chicken feet.

3-4 persons
Time : 2.5 hours



