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Makes 2 servings.

INGREDIENTS

¼ cup

Cacao nibs, ground very finely in a coffee grinder

2 cups

Hot water, just boiled

6 teaspoons
Sugar

2 teaspoons
Half-and-half
DIRECTIONS

1.
Divide ground cacao nibs into 2 mugs.

2.
Add 3 teaspoons sugar or desired sweetener to each mug.

3.
Pour a cup of hot water over dry ingredients and stir with a spoon to combine for 30 seconds.  Use a small whisk or frother if you have one.

4.
Add a teaspoon of half-and-half to each cup and stir again.

Tip:  If you prefer a smoother drink, strain out the cacao grounds.  If you like to chew on them after finishing your drink, leave the nibs in.  

Also, you can stir and brew just the nibs and water through a French press coffee pot or tea strainer.  Press out the grounds.  Then pour cocoa into cups, and let each person add cream and sugar to taste.
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