Cocoa Steak Rub
Makes enough for 3 medium-sized (1 pound) steaks
such as New York strip steak or Rib-eye steak

2 Tablespoons finely ground cacao nibs

2 1/2 teaspoons paprika

2 teaspoons packed light brown sugar

½ teaspoon cayenne pepper

½ teaspoon black pepper

Sea salt

1 Tablespoon butter for cooking steak

Mix the cacao powder, paprika, brown sugar, cayenne, black pepper and 2 teaspoons salt; rub on both sides of the steak and bring the meat to room temperature, 30 minutes.

Heat a large cast-iron skillet over high heat, about 3 minutes.  Add 1 tablespoon butter; when it melts, add the steak and sear until a dark crust forms, about 8 minutes per side.  Transfer to a cutting board and let rest 5 minutes.  Season with salt if desired.  Slice and serve with juices.
