Coffee Pork
½ cup coffee beans

½ cup oil

¼ cup light molasses

¼ cup dry roasted macadamia nuts

¼ cup maple syrup

¼ cup soy sauce

2 cloves garlic

2 Tablespoons lime juice

1 Tablespoon Marin sweet rice wine

1 ½ teaspoons ginger root, peeled

1 ½ teaspoons salt and pepper

2 ½ pounds pork tenderloin

Puree all ingredients.  Marinate minimum of 2-3 days in refrigerator.  Allow marinate to drip off meat before cooking.  Do not rinse marinate off the meat.  Cook on grill medium high.  Place meat on heated grill, close lid and cook for 5-7 minutes depending on thickness.  Turn and close lid.  Cook another 5-7 minutes.  Turn heat off and cook an additional 5 minutes or until the center is 145o – 150o degrees F.  Let stand for 5 minutes before cutting.  

At this internal temperature range the meat is about medium rare.  Cook to a higher temperature for those who like their pork well done. 
**Shown above is the original recipe with the cooking directions used.  The marinade could be enhanced by the addition of a hot chili pepper or some other “hot” spices.  Or try rubbing the meat with an excess of fresh ground pepper before marinating.  Sake was substituted for the sweet rice wine.  The taste of the nuts is not distinguishable and may not be a necessary ingredient to obtain similar results.  
Another variation is to reserve a portion of the marinate and reduce it to a thick sauce to serve with the pork.  

