Maine Fare and MaineToday.com challenged all Maine food lovers to share their recipes featuring Maine grown, raised and produced products in the Best Maine Meal Recipe Contest.

Portlander Kevin Profenna Hutchins won the honor of cooking his recipe, lamb chops with shallots, rosemary and red wine, with Chef Sam Hayward of Fore Street. Profenna Hutchins joined Hayward in the Fore Street kitchen this December, where together they prepared the winning recipe and Hayward offered some culinary pointers.
http://www.mainetoday.com/contests/photos/bestmainemeal_350.jpg
 Lamb Chops w/ shallots, rosemary & red wine 

4 lamb loin chops (Maine Sheep Breeders) 

3 tblsp Italian extra virgin olive oil 

1 lg. sprig of rosemary (Portland Farmers Market) 

3 cloves garlic slivered (Portland Farmers Market) 

6 ozs shallots sliced (Portland Farmers Market) 

Salt & pepper

1 cup Blacksmiths-Cabernet Sauvignon (South Casco) 

1. Heat the olive oil in a large fry pan at med. heat. 

2. Place the chops, shallots, rosemary in the oil & cook on both sides for 4 mins. each. 

3. Remove chops & cover to keep warm. 

4. Add the garlic to the pan & cook until a light golden color is reached then add the wine to stop the garlic from burning. With the heat turned to high reduce the wine to make a sauce. Salt & pepper to taste. 

5. Add the chops to the sauce for 2 mins. before plating the dish. Serve with mashed potatoes & string beans from the Portland Farmers Market.
