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It  should come as no surprise that Joe Johnston’s “Captain America: The First Avenger”
(PG-13) looks and feels right.

Two decades ago, Johnston was also at the helm of the equally impressive, and somewhat
similar, “The Rocketeer.”

“Captain” is the season’s fourth  comic-inspired superhero movie. It falls just below “X-
Men: First Class,” but miles above “Thor” and “The Green Lantern.”

The script, by Christopher Markus and Stephen McFeely, begins before Steve Rogers
became Captain America. The year is 1942. Rogers, a scrawny kid from Brooklyn who tips
the scales at just 90-pounds, wants to enlist. He’s turned down time and time again.

However, when a government scientist named Erskine (Stanley Tucci) spots him, he sees
potential.   You see Erskine is working on an experiment to make a super soldier of sorts. The
procedure works and Captain America is born.

Rogers isn’t the only one with the extra strength and abilities, however. Hugo Weaving
plays Johann Schmidt, an ex-Nazi general with dreams of world domination. Earlier,
Schmidt was the guinea pig for a similar re-engineering test, only things didn’t work out
flawlessly. Schmidt is also Captain America’s nemesis, the evil Red Skull.

I enjoyed this film because the storyline felt refreshing. There was an actual attempt at
developing an interesting plot and the screenwriters did not let us down. A love interest was
also nicely executed, and felt genuine.

The picture’s visuals, and I don’t just mean the computer effects, make every frame
interesting. It was a pleasant change not having it set during modern times.

Also, while 3-D is passable (the shield being thrown sequences are neat), it’s not required
viewing in that format. The special effects do not take center stage, thankfully!

Next up is “The Avengers” reunion film coming in about a year.
A fun time at the movies. ✩✩✩ 1/2 (out of four).

I’m standing at my kitchen counter, preparing for a grand meal.  Beside me are chunks
of broccoli, snow peas and carrots, neatly chopped into like-size pieces, mise en place, as the
French say.  That means they are ready to use, so when I’m cooking, there won’t be time lost
in preparation.

Film critic Martin Duran calls
the Oscar-nominated “The
Secret of the Kells” a
“breathtakingly beautiful and
unforgettable hand-drawn
masterpiece.” Showing
Wednesday, July 27 at
11:00 am at the Museum of
Fine Arts. There’s no extra
charge with museum
admission.

Daniel Wong takes pride
in personally cooking his
guests’ requests.

But I’m not cooking
French - I’m cooking Chi-
nese.  I’m making a simple
dish that is fantastically deli-
cious, the product of a pri-
vate cooking lesson with
Chef Daniel Wong.

Truth is, I wasn’t expect-
ing a cooking lesson when I
showed up on the doorstep
of his kitchen.  I was meeting
him to take his photo.  But I
told Wong that I’d always
wanted to learn how to cook
in a wok, and the next thing I
knew, I was at the stove in an
apron.

I don’t think the dish he
taught me really has a name.
In addition to the veggies, it
contains chicken, carefully
coated in cornstarch, as well
as a sauce made from soy
sauce, wine and oyster sauce.

Once I finished the les-
son, we packaged the results
so I could take it back for my
officemates to enjoy, which
they did with abandon, ev-
eryone in shock that I could
cook Chinese so well.

My creation was so popu-
lar, in fact, that several
officemates and I returned to
Daniel Wong’s Kitchen for
lunch a few days later. My
companions wanted to taste
food made at the hands of the
master!

I’ll share what Katie Tong
thought of the meal we
shared:

• “Road Kill” Pork -
There are two kinds of din-
ers. Those who would never
order a dish because it has
the words “road kill” in the
title, and those who order it

just because it does. But
whether the name entices or
repels your sensibilities, the
dish is sure to satisfy your
senses. Bite-size slices of
Chinese barbequed pork
cooked generously with fresh
garlic, the only
danger with this
appetizer is that
you’ll want to
make it your entree.
(Not a fan of pork?
Try the “Road Kill”
Chicken, flavored
with gin, garlic,
and onions and
served with black
beans.)

• House Special
Tofu with Broc-
coli - Do you like tofu? Nei-
ther did I. But one bite of
Daniel Wong’s tasty tofu

Far left, his fried tofu
makes even the skeptical
a tofu fan;  left-sauces
are superb, especially
the garlic sauce.

squares, crusted to the
perfect consistency and

See Wong page 6
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Brian Dodd works on a painting which will be displayed in an upcoming show.

Twenty-one year old
Brian Dodd was born with a
gift for painting. Diagnosed
with autism in October of
1992, Brian has bravely
fought it through the medium
of art. He says his interest in
painting dates back to child-
hood

“I guess it started in el-
ementary school,” Dodd
says. “It’s been so long I for-
got why I got interested in
painting, I’ve just always had
a knack for it.”

According to Brian’s
mother, Susan Ohsfeldt,
Dodd started off by creating
stacks of drawings at school.

“At Mark Twain [El-
ementary School], he started
drawing a lot because they
didn’t have painting,”
Ohsfeldt said. “Then at Pin

Oak [Middle School] he had
a teacher named Ms. Vass
and took two years of art
with her. She gave him a
whole wall and just let him
paint. But he used to draw a
lot. We had huge stacks of
paper from Pin Oak of all the
drawings he’s done.”

Dodd went on to explain
his painting process and
where he’s gained his inspi-
ration.

“I use acrylic paints be-
cause they show better than
water paints and take less
time to dry than oil paint,”
Dodd says. “Basically I paint
what’s going through my
head right at the moment and
then paint whatever colors
go best with it. Most of [the
portraits] are people I’ve seen
in real life, but then I just got
to thinking ‘what would they

look like if they weren’t hu-
man?’”

Dodd’s work has attracted
much attention since he made
his first “professional” paint-
ing in May of 2009, titled
Napoleon La Roach and sell-
ing for $250. As a result, he
has several paintings that will
be hanging in various galler-
ies across the country includ-
ing the Pump Project Art
Complex in Austin from
Aug. 6 – 20, sponsored by
the State Organization on
Arts and Disabilities (VSA)
and the Eighth International
Exhibition of Artists with
Disabilities at the Viewpoint
Gallery in Schenectady, New
York from Sept. 16 – Oct.
14. Dodd will also be an ex-
hibitor at this year’s Abili-
ties Expo at the Reliant Cen-

See Artist page 8
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ter Aug. 26 – 28. This comes in
addition to paintings already hang-
ing in the West University School
for Autistic Children, the Univer-
sity of Houston Law School and
the Arc of Dallas. He says the at-
tention he’s received for his art-
work has come as a bit of a shock
while at the same time, it’s bitter-
sweet for his mother.

“I actually got quite a surprise,”
Dodd says. “I knew I was good but
I didn’t know I was that good.”

“Sometimes I feel sad when they
leave,” Ohsfeldt says. “It’s like you

Artist from page 4
miss them because they’re a part of
him.”

Ohsfeldt says finding places for
the paintings has been an interest-
ing experience for her.

“I was a lawyer and a real estate
broker and so I really don’t know
the art world, so this has been a new
experience for me,” Ohsfeldt says.
“You have to get the applications
in, you have to do black shadow, all
this photography stuff you have to
do. It’s not really that easy. It’s a
learning curve.”

So far he has painted 15 differ-

ent portraits. He lists Craniac, a
painting that Dodd will be keeping
for himself, as his favorite painting
so far. He also boasts an impressive
list of inspirations for the titles he
gives to his art. Titles ranging from
Eastern Bloc Robot Cowboy to Four
Armed Savage Pretzel Man.

“I have many favorite artists like
Leonardo and Picasso so I just do a
little research and I just think ‘what
would they name them,’” Dodd
says.

lowing a compromise proposed by
the Democrats and accepted by the
Republicans.  President George
H.W. Bush had vowed (“read my
lips”) no new taxes in his bid for
election.  When a budget difficulty
occurred during his term, the Demo-
crats, who controlled Congress,
agreed to cut spending if he would
allow the passage of a tax increase.
He yielded, and taxes were raised.
The promised spending cuts never
came.

Not only did the Democrats re-
nege, they then used the failure of
Bush to carry out his pledge of no
new taxes against him in his reelec-
tion bid against Bill Clinton, with
snide remarks referring to increased
taxes in spite of “read my lips.”
The Republicans should remember
that recent history when promised
anything by the Democrats except
that which can be delivered today,
not tomorrow.

Robert H. McLean
Bellaire

Letters from page 3

Singing and dancing in the “rain” are Ivey Shoemaker, Nicole Mut, Michelle Mut, Caroline Sharp and
Marisa Tiscareno.   Photos by Elaine Matte Mut

Choir members at Pin Oak Middle School traveled to Disneyworld where they
attended a workshop and then performed music from "The Lion King." The
students rehearsed with Disney professionals, learning music, performing
solos and choreography,which all came together in a recording session. The
choir is under the direction of Peggy Moritz.

E-Mail your news and photos to:
MyNews@Village-Southwest-News.com
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