From our Kona Origins Chocolate Recipe Collection:

Cacao-Coconut Custard Mochi
(9 x 9-inch pan)

½ cup cacao nibs 
1 can (12 oz.) coconut milk + milk or water to = 2 cups liquid

2 cups mochiko (sweet rice flour)
¼  cup butter, melted
1 ½  cups sugar

2 large eggs

1 ½  teaspoons baking powder

1 teaspoon vanilla extract
Grease a 9 x 9-inch baking pan.  Grind cacao nibs in a coffee grinder or food processor until very fine and starting to form a paste.  Melt butter in a small saucepan over low heat.  Take pan off heat, and stir cacao grounds into the melted butter.  In a large bowl beat melted butter, cacao and sugar.  Then beat in eggs and vanilla.  Add milk, mochiko, and baking powder and mix until smooth.  Pour batter into greased pan.  Bake at 350˚ F for 1 hour.  Cool and cut into about 25 pieces.
Cacao Nib Brownies

(9 x 9-inch pan)
Preheat oven to 350˚ F.

Line a 9-inch square baking pan with parchment overhanging all sides.  Grease bottom parchment paper.  Grind cacao nibs and sift, and then measure out ½ cup.

¼ cup butter, cut into small pieces

½ cup cacao nibs, processed as finely as possible in a coffee grinder or food processor and sifted

2 cups sugar

3 large eggs

Pinch of salt

2 teaspoons vanilla extract

1 cup flour

1 cup chopped nuts

Melt butter in small saucepan.  Remove butter from heat and blend in nib powder until well mixed.  In larger mixing bowl beat eggs with a pinch of salt.  Gradually add sugar and continue beating eggs until lighter yellow and fluffier.  Beat in chocolate-butter mixture and vanilla.  Mix in flour until just combined.  Stir in nuts.  Pour batter into pan.  Bake until set and a toothpick inserted into the center comes out with moist crumbs, about 45 minutes.  Let cool slightly in pan, about 15 minutes.  Lift brownies from pan using parchment.  Remove parchment, and transfer to a wire rack.  Let cool completely.  Cut into about 16 pieces.  Eat! 
