Zucchini  and Summer Squash Carpaccio
Serves 6

1 LB green zucchini (about 3)
1LB yellow squash (about 3)
1/3 cup extra-virgin olive oil
2 tsp grated lemon zest
Juice of one lemon
2 shallots, minced
Salt and freshly cracked black pepper
1 habanero chilli pepper, seeded and minced
1 cup grated pecorino cheese
½ cup minced flat leaf parsley
Preheat grill or barbecue to medium.  Slice zucchini and squash lengthwise into wafer thin slices.  Grill until softened and marked, about one minute per side.  In a large bowl, whisk together oil, zest, juice and shallots.  Season with salt and pepper.  Add vegetables and toss gently to coat.  Let stand for 5 minutes.  Arrange on your favorite platter and sprinkle with chili pepper, parsley and cheese.  
