
Divided attention is the skill of 
performing multiple tasks si-

multaneously. Our limited mental 
resources restrict how well we can 
multitask. Multitasking (divided 
attention) will fail if the combina-
tion of tasks exceeds our resourc-
es. Divided attention is easier if 
the tasks are different from each 
other, since similar tasks compete 
for the same mental resources. If 
two tasks make demands from the 
same mental resources, the result 
will be interference. However, even 
dissimilar tasks compete with each 
other for mental resources, and ex-
ecutive control can only be devoted 
to one task at a time.  

When we are “multitasking” 
we are really “serially switching” 
between tasks, or task switching. 
One way to reduce the resource 
demand of a task is to practice it. 
Practiced skills require fewer cog-
nitive resources which leads to a 
decrease in interference between 
tasks as it uses memory to fill in 
the blanks.  

You may think you are better 
at multitasking than other people, 
but interestingly enough, it is the 
people who are most confident in 
their multitasking abilities that 
are the worst at it. One area where 
many people are overconfident is 
using their phone in the car. Driv-
ers who are on the phone, even just 
talking, are slower to react to red 
lights, or more likely to go through 
a red light. Even hands-free devic-
es do not significantly reduce the 
negative effect of talking on the 
phone.  

However, there are definitely 
some things that we can “multi-
task” better than others. For in-
stance, you may feel that you can 
listen to classical music while 
reading for your literature course 
but find that you cannot really par-
ticipate in a remote lecture while 
driving. The reason for this is while 
reading is a high-level task, listen-
ing to instrumental music is not, so 
it is easier to task switch and still 
grasp what you are reading, where-
as trying to do two high-level tasks 
at once, like driving and participat-
ing in class, makes multitasking 
impossible, as you can never have 
your attention truly devoted to 
both activities at once and will be 
constantly switching your atten-
tion between the two.  

So basically, it’s time to stop 
doing homework while you watch 
a movie or listen in class while 
online shopping as well. Let’s be 
honest, you can’t really do both—at 
least not while compromising one 
(usually, the less fun activity)—can 
you?

For those who prefer tea instead 
of coffee, Milk Tea People is the 
right place to have fresh tea. 

Milk Tea People sells hand-made 
matcha, a traditional grounded 
powder processed with green leaves, 
drinks. Milk Tea People opened last 
year near 16th Street Mall, though 
its location is hard to find. It is 
located at 16th Street Mall and Mar-
ket Place, but it is “hidden.” It is near 
the base camp apartment area and 
new retail clothing shops. Coming 
through the hidden pathway, they 
have adorable wooden tables and 
chairs for customers to relax. There 
are beautiful art pieces on the walls 
and nice architecture that sur-
rounds the tea shop. It is a calming 
place for people to read a book while 
enjoying their drink and dessert. It’s 
one of the best tea places to visit, as 
it has a relaxing outdoor area and 
welcoming environment paired 
with fresh hand-made matcha and 
desserts.  

They are well-prepared with tea 
sets such as bowls, whisks, and their 
ingredients. Behind them, they have 
a blender, waffle maker, fridge, and 
a sink. Milk Tea People has a shelf 
of mugs, tumbler/flask, teapots, 
and tea leaves. Their tea wares and 
accessories are made from Kinto 
which is a Japanese brand. 

On the menu, Milk Tea People 
sells many types of drinks such 
as tea lattes, frescas, crèmes, and 
cheese cream drinks. They even 

make seasonal drinks such as teaki, 
a slushy ice drink, which comes out 
during summer. There are sweet, 
non-sweet, and fruity flavors, and 
they add it to the matcha as well. 
Moreover, if a customer cannot 
decide what to get, they help with 
recommendations and provide 
secret drinks which will surprise 
the customer.  Milk Tea People is 
one of the best tea places to visit 
because they know how to make an 
actual matcha beverage well. They 
use a bowl and a mixer to whisk the 

matcha powder properly, making 
their drinks beloved by customers. 

For desserts, they sell a Japanese 
waffle called a “Wafchi: which has 
many flavors: coconut ube, matcha, 
and blueberry lemon. Additionally, 
they serve fresh gelato that you can 
even buy separately to take home.  

 Inside and outside of the shop, 
the environment is welcoming—
which explains why it gets so busy. 
People who come from school and 
work visit Milk Tea People when they 
are tired and need a refreshener. 

 Even though their drinks are 
expensive because they make their 
high-quality matcha fresh, it is 
worth having a drink from Milk Tea 
People. Plus, the welcoming envi-
ronment, both inside and out, is a 
major bonus. Though it can get busy 
because of its positive atmosphere 
and delicious drinks, a trip to Milk 
Tea People brings yummy drinks 
and rejuvenating energy into the 
day. Skip the usual Starbucks coffee 
and try a relaxing tea instead.  

MATCHA-CHA! 
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The Tivoli itself has stood as 
a staple of Denver since it 
was built in 1870, and the 

brewery has been a long standing 
occupant of the historic building 
since the beginning. In 1859, the 
brewery was created by John Good, 
a man who during the mining era 
was not so interested in the boom-
ing occupation itself but serving 
miners beer after long shifts in the 
depths. Prohibition really affected 
operations of the brewery, but it did 
not shut down. In 1916, the brewery 
focused more on low alcohol by 
volume (AVB) “cereal beers” to keep 
their business afloat. Thankfully 
after prohibition ended, the Tivoli 
Brewery began producing its beer 
again and by 1950, the brewery was 
producing 150,000 barrels of beer, 
making it one of the largest brew-
eries in the United States. However, 
the 1965 flooding of the South Platte 
River caused the brewery to close 
its doors. In 2012, it was revived in 
the same space but with even better 
equipment! 

Recently the brewery has gone 
through another small transition. 
Although the beer has always been 
brewed in the actual brewery, their 
food was sourced through Bad 
Daddies Burger Bar, which has 
numerous other locations around 
the Denver Metro Area. The menu 

hasn’t changed too much but it 
does have more options for patrons 
to choose from. This new menu 
includes lots of what you can cate-
gorize as “bar food,” with pretzels, 
cauliflower bites, wings, burgers, 
and salads. All of their beer has 
stayed exactly the same—but some 
patrons don’t realize that beer is not 
the only drink they offer! They have 
selections of both red and white 
wine, hard ciders and seltzers such 
as the Colorado Glider or Flying 
Embers seltzer and hard kombucha, 
as well as mixed drinks like margar-
itas. As someone who doesn’t enjoy 
beer, it’s good to know there’s other 
options to choose from in order to 
support this business.  

For those that haven’t tried the 
beer, they’ve got some good selec-
tions that are all brewed in house! 
Their Helles lager is notable as it’s 
a recreation of the beer made in the 
original brewery, so it gives patrons 
an idea of what they may have drank 
in the Tivoli’s prime era. To try to 
savor the summer feeling, the Mile 
Hi Hefe is “brewed for those perfect 
summer days when the sun is high 
in the Colorado sky,” further encour-
aging to take advantage of the 
outdoor seating with a great view of 
the Auraria campus and downtown 
Denver. If you’re still deciding on 
what’s more your vibe, flights are 

available for tasting at just $2.50 per 
four ounce pour.  

Focusing more on the new 
food menu, they introduced more 
salad options as well as appetizer 
offerings. As opposed to their pre-
vious menu, that only included a 
caesar salad, now the restaurant 
additionally offers a berry berry 
greens, simple greens, and water-
melon fruit salads. When it comes 
to appetizers, the pretzel with beer 
cheese and buffalo cauliflower bites 
are now available for order. As for 
larger entrees, the burger options 
have mainly stayed the same but the 
introduction of a chicken sandwich 
and a chicken caprese wrap can be 
seen on the updated menu. 

Overall, the transition from Bad 
Daddy’s to a restaurant of their own 
doesn’t just add menu items. As a 
patron, you can be confident that 
all the money you’re dishing out is 
going directly to a small business 
that contributes to our tri-insti-
tutional campus. Not just another 
corporate chain. 

Click here to look 
at their menu.
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