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This historic, divisive election 
consumed our attention for 
months, so the wait for results felt 
especially long and exhausting. 

Finally, the ballot counts from key 
states rolled in & declared Joe 
Biden the winner. Immediately, 
the loser incumbent and his legal 
team began flinging lawsuits 
around in an effort to overturn the 
election. It won’t work, of course, 
but we should anticipate more 
political disruption in the coming 
months.  

We the People spent a nerve-
wracking week glued to our 
screens, constantly refreshing live 
election trackers, and vacillating 
between a feeling of joy and a 
sense of impending doom. 

The Visva community has grown exponentially over the 
past year! Every new member brings their own vibe 
and interests, some of which turn into tribes. Click the 
images below to check out some of our favorites!Visva started as a powerful content 

recommendation engine that worked 
without a social graph. It worked great at 
magically helping users find content they 
might be into, creating a world of content. 

With users grouping into content by 
vibes, Tribes were born!  New tribes 
started popping up and growing -     

We had a better reddit!

We’re working to give Visva tribes the tools they 
need to make great things happen both off and 

online. We’re also building tools to help tribes self 
moderate inappropriate content and bad actors 

a Vibe Check is coming!

We added Vibes to help unearth how 
content was making people feel. These 
new Vibes help users react to content and 
discussions in a more meaningful way.

We welcomed Visva’s first group of interns 
in Summer 2020. They were among the 
very first tribe leaders, and helped pave 
the way for our thriving community. 
(intern Elena created the zine cover!)

Election 
Wrap-Up

Our Fave New Tribes
Where we’ve been

Tribes are born

The interns have arrived

Looking to the future

Our evolution

The Visva Journey

Overheard on the internet: 
The 2020 election is the 2020 
of elections. 

https://www.visva.com/tribes/CHRISTMAS_TIME_%F0%9F%8E%84/65114850602389504
https://www.visva.com/tribes/earth_wonders/63359572747882496
https://www.visva.com/tribes/Meet_New_People%21/55788028777598976
https://www.visva.com/tribes/film_nerds%21/59886398601302016


For the Emma Chamberlain coffee loving fans out there, 
these items make a an ideal gift. Visit her brand website 
to buy individually or as part of a bundle. 

These vines will take 
your room decor to the 
next level. Find a range 
of affordable options on 
Amazon.

Teddy Bear Fluffy Jacket

These adorable fluffy jackets are 
not only trendy and adorable, 
but are perfect for the winter 
season! Snuggle up during these 
winter months and stay comfy 
throughout this holiday season. 
Purchase here!

Chamberlain Coffee

Cozy Holiday

Popularized by Tiktok, these leggings are not only 
incredibly comfortable, but make an adorable gift. 
Find them on lululemon or Amazon.

Crossover Leggings

These little plushies make the 
perfect Christmas gift for anyone! 
They’re soft, adorable, and vary in 
size. Purchase here!

Squishmallows

Artificial Green 
Vine Decor

Have a coffee or tea 
lover in your family? 

This little gadget is 
the perfect gift. Get it  

from Urban Outfitters 
for only $13.

Trendy and super cozy, you 
can find these lovely blankets 
from multiple online retailers. 
Etsy is fabulous place to start 

if you’re looking for a more 
handmade option.

USB Cup Heater

Chunky 
Knit Blankets

* Gift guide curated by our fab intern Elyse! 

Gifts for a

https://chamberlaincoffee.com/collections/browse-all
https://www.amazon.com/Artiflr-Strands-Artificial-Greenery-Decoration/dp/B075SW11DK/ref=sr_1_12?dchild=1&keywords=chewer+artificial+leaves&qid=1606549840&sr=8-12
https://www.aelfriceden.com/products/aelfric-eden-bear-print-sherpa-hoodies?utm_medium=cpc&utm_source=google&utm_campaign=Google%20Shopping&gclid=CjwKCAiA5IL-BRAzEiwA0lcWYo6hWF72SmARBMX5XYOqsrylg_NiwUhM9qBVksMx9xLVkugz1Bf-2RoCy1UQAvD_BwEhttps://www.aelfriceden.com/products/aelfric-eden-bear-print-sherpa-hoodies?utm_medium=cpc&utm_source=google&utm_campaign=Google%20Shopping&gclid=CjwKCAiA5IL-BRAzEiwA0lcWYo6hWF72SmARBMX5XYOqsrylg_NiwUhM9qBVksMx9xLVkugz1Bf-2RoCy1UQAvD_BwE
https://shop.lululemon.com/p/women-pants/Always-On-HR-Tight-28-Flocked-MD/_/prod9491568?color=39794&sz=8&locale=en_US&sl=US&CID=Google_WMTM_Shopping_US&gclid=CjwKCAiA_eb-BRB2EiwAGBnXXqh0qOV6KLINeT_kWh1QAjIfOTyUfU6sZm3rABx8zmp8dhYrraF8DBoCN7MQAvD_BwE&gclsrc=aw.ds
https://www.amazon.com/Hard-Tail-Womens-Crossover-Leggings/dp/B07PSBR42H
https://squishmallows.com/
https://www.urbanoutfitters.com/shop/usb-cup-heater?inventoryCountry=US&color=053&size=ONE%20SIZE&gclid=Cj0KCQiAh4j-BRCsARIsAGeV12AL5a2qS9DkpBWdPDn2RFRtxc5wyEa5VGgUogI0Gd6R0lTrNPzasVoaAkq5EALw_wcB&gclsrc=aw.ds&type=REGULAR&quantity=1
https://www.etsy.com/market/chunky_knit_blanket


A Christmas 
Story

Elf

National Lampoon’s 
Christmas Vacation

Scrooged

A Christmas Carol

Polar Express

Nightmare Before Christmas

Zoom celebrations

Drive-through Christmas 
light displays

Virtual visits with Santa

Small outdoor celebrations

Find us @Visva on Spotify 
or click the image above to 
get your Christmas vibes on!

Trends

New Traditions

Our fave 
movies

Polvorones 

Peppermint
Fudge

Double Chocolate 
Peppermint Cookies

Peanut 
Butter 

Blossoms

Samoa Pie

Hot chocolate 
board

Reusable gift 
wrapVintage decor

Gingerbread

Visva Fam 
Recipes

Sugar 
Cookies

All Things Christmas

Peanut 
Butter 
Snowballs

https://open.spotify.com/user/oxvle9zbt9eq25osrlhw2kjf9?si=Q5vMZDUaQDa7f76SsHYLKA
https://open.spotify.com/playlist/6NVC7XHDZlPbNCHdmjnKwz?si=M6mQJ1xMTjyicU9nfKrABQ


Ingredients

 f 3 cups all-purpose flour
 f 3 tablespoons ground ginger
 f 1 tablespoon ground cinnamon
 f 1 teaspoon fine salt
 f 3/4 teaspoon baking soda
 f 1/2 teaspoon ground allspice
 f 1/2 teaspoon freshly grated nutmeg
 f 1/4 teaspoon baking powder
 f 1 stick (1/2 cup) unsalted butter cut into 

      1-inch pieces, at room temperature
 f 3/4 cup granulated sugar
 f 1/2 cup molasses
 f 1 large egg
 f 2 cups confectioners’ sugar
 f 1/4 cup meringue powder
 f Cinnamon candies, chocolate chips, raisins or 

     other candies for decorating

Gingerbread Directions

1. Whisk together the flour, ginger, cinnamon, salt, baking 
soda, allspice, nutmeg, and baking powder in a medium 
bowl.

2. Beat the butter and granulated sugar in a large bowl with 
an electric mixer on medium speed until pale and fluffy, 
about 3 minutes (scrape down the sides of the bowl, as 
needed). Beat in the molasses until combined, then the 
egg (the mixture will look curdled). Add the flour mixture 
and beat on low speed until the dough comes together. 
Divide the dough in 2 pieces, flatten each half into a disk 
and wrap each disk in plastic wrap. Refrigerate at least 2 
hours or up to overnight. 

3. Position 2 racks in the top and bottom thirds of the oven 
and preheat to 350 degrees F. Line 2 baking sheets with 
parchment paper.

4. Keeping one disk refrigerated, roll the other disk on a 
well-floured work surface to 1/4 inch thick, sprinkling 
flour on and under the dough as needed and sliding a 
spatula underneath every so often to prevent sticking (If 
the dough looks crackly or breaks apart, press it back 
together from the outside edge in). Using cookie cutters, 
cut out gingerbread shapes as close together as possible. 
Pull away the extra dough around each shape then use a 
small offset spatula to transfer the shapes to the prepared 
cookie sheets, spacing them 1 inch apart. Reroll the scraps 
and cut out more cookies. Freeze the cookies until firm, 
about 15 minutes. 

5. Bake the cookies, rotating the baking sheets from top to 
bottom and from front to back halfway through cooking, 
until they are slightly firm to the touch but not browned 
at the edges, about 12 minutes. Repeat the rolling, cutting 
and baking with the remaining dough disk.  

6. Cool the cookies for 5 minutes on the baking sheet then 
transfer them to a cooling rack to cool completely, about 
20 minutes.

✨ Contributed by @lalaparky



Ingredients

 f 1 1/2 cups walnuts
 f Pinch fine salt
 f 2 sticks (16 tbsp) unsalted  

       butter, at room temperature
 f 1/2 cup granulated sugar
 f 2 cups all-purpose flour
 f 1/2 cup confectioners’ sugar, plus  

       more for serving
 f Ground cinnamon, for garnish 

Directions

1. Put 1/2 cup walnuts & salt in a food processor, pulse until 
finely ground. Roughly chop remaining walnuts.

2. Position two oven racks in the upper and lower thirds of 
the oven and preheat to 325 degrees F.

3. Beat the butter in a large bowl with an electric mixer 
on med-high until smooth, 2 to 3 minutes. Add the 
granulated sugar and beat until light & fluffy, about 
2 minutes. Scrape down the sides of the bowl. Beat 
in the flour, then the ground and chopped walnuts. 
Divide the dough in half, forming each half into a ball. 
Wrap separately in plastic and chill until cold, about 30 
minutes.

4. Put the confectioners’ sugar in a large bowl.
5. Working with half of the chilled dough at a time and 

keeping the rest in the fridge, roll the dough by 2 
teaspoonfuls between your palms into balls. Arrange on 
a large baking sheet, spacing them 1/2 inch apart.

6. Bake until golden brown on the bottom & just pale 
golden on top, (18 min). Cool for 5 min on the baking 
sheet. Toss warm cookies in powdered sugar. Transfer to 
a rack to cool completely. 

Polvorones

Ingredients

 f 2 sticks of butter or margarine
 f 2 cups of graham cracker crumbs
 f 1 cup peanut butter
 f 1 cup powdered sugar
 f 1 tsp vanilla

Directions

1. Mix all ingredients in large bowl
2. Scoop about 1 Tbsp of mixture and roll into ball
3. Refrigerate for 1hr
4. Melt 1/2 cup paraffin and 12oz chocolate chips (any 

flavor works) or melt chocolate bark
5. Dip the peanut butter balls in the chocolate
6. Let cool completely in the fridge then enjoy!
7. Optional: Make them snow men and stack with 

decorations

Peanut Butter 
Snowballs
✨ Contributed by @elenasonzala

✨ Contributed by Mom



Ingredients

 f 2 1/2 cups all-purpose flour
 f 1/4 teaspoon baking powder
 f 1/4 teaspoon fine salt
 f 3/4 cup superfine sugar
 f 1 1/2 sticks (3/4 cup) unsalted 

      butter, room temperature
 f 1 large egg, lightly beaten
 f 1 teaspoon pure vanilla extract

Directions

1. Whisk together the flour, baking powder and salt in a small 
bowl.

2. Beat the superfine sugar and butter with an electric mixer 
on medium speed in a large bowl until light and fluffy, about 
5 minutes; beat in the egg, then the vanilla. Add the flour 
mixture and mix on medium-low speed until completely 
incorporated. Divide the dough in half, pat into 2 discs about 
1/4 inch thick, wrap in plastic wrap and refrigerate until firm, 
about 1 hour.

3. Position oven racks in the top and bottom thirds of the oven 
and preheat to 350 degrees F. Line 2 baking sheets with 
parchment paper.

4. Let the dough sit at room temperature for a few minutes 
to make rolling easier. Roll out 1 disc of dough at a time 
between 2 pieces of parchment paper until 1/8 inch thick. 
Cut out shapes with cookie cutters and arrange about 2 
inches apart on the prepared baking sheets.

5. Bake until the cookies are golden brown on the bottom, 10 
to 12 minutes. Let the cookies cool on the baking sheets until 
firm enough to transfer to a wire rack; let cool completely.

6. Repeat steps 4 & 5 as necessary.
7. Decorate with royal icing, decorating sugar, & sprinkles.

Sugar Cookies

Ingredients

 f Cooking spray, for spraying foil
 f 3 cups semisweet chocolate chips 
 f 1 can sweetened condensed milk 
 f Red peppermint candies, crushed,  

      for topping

Directions

1. Line an 8-by-8-inch square baking pan with 
aluminum foil. Spray the foil with cooking spray.

2. In a medium saucepan over low heat, combine the 
chocolate chips and sweetened condensed milk and 
stir until melted and smooth. Pour into the prepared 
baking pan and spread to even out the surface. 
Sprinkle on the crushed candies. Refrigerate for 2 
hours.

3. Lift the foil out of the pan and peel off the fudge. Cut 
into small squares.

Peppermint 
Fudge✨ Contributed by @dreamsister

✨ Contributed by @Zeugirdor



Graham Cracker Crust

Ingredients:
 f 2 1/2 cups unsweetened finely  

     shredded coconut (toasted) 
     Save some for caramel and to go on top

 f 8 ounces graham crackers (about 14),  
      lightly crushed

 f 1/2 cup (1 stick) unsalted butter, melted,  
      cooled

 f 4 tablespoons sugar 
 f ½ teaspoon salt 
 f 1 yolk

Directions:
1. Preheat oven to 350°. Arrange coconut 

in a thin, even layer on a rimmed baking 
sheet and bake, stirring halfway through, 
until golden brown, 5–8 minutes; let cool. 
Set aside 1 cup toasted coconut for the 
coconut caramel

2. Pulse graham crackers, sugar, salt, and 
remaining 1.5 cup toasted coconut in 
a food processor until crackers are 
coarsely ground. With the motor running, 
stream in butter, followed by yolk. Do not 
overprocess; you should have fine crumbs 
that are the texture of wet sand. 

3. Transfer mixture to pie dish and press 
firmly and evenly up sides and across the 
bottom. Place pan on a rimmed baking 
sheet and bake until crust is set and 
edges are brown, 12–18 minutes. Let cool.

4. Once baked pour melted chocolate on 
top, before caramel 

Samoa Pie Caramel Coconut Sauce

Ingredients:
 f 2/3 cup sugar, divided
 f 1/2  cup heavy cream
 f 4 tablespoons virgin coconut oil, melted
 f 1 teaspoon kosher salt

Directions:
1. Sprinkle a thin, even layer of sugar into a small 

heavy saucepan. Cook, undisturbed, over 
medium heat until mostly melted, about 3 
minutes. Sprinkle another layer of sugar over 
and cook, stirring to incorporate granular sugar 
into melted sugar with a heatproof spatula, 
until melted, another minute or so. Repeat until 
you’ve used all sugar. Continue to cook, swirling 
saucepan (do not stir), until carawmel is dark 
amber, about 30 seconds longer. Remove from 
heat and carefully pour in cream, stirring to 
combine (caramel will sputter and seize up, but 
don’t worry).

2. Return saucepan to low heat and cook, stirring, 
until any hardened bits of caramel are dissolved. 
Stir in oil until mixture is smooth, then fold in salt 
and reserved ½ cup toasted coconut. Let caramel 
cool in pan, then scrape into cooled crust and 
use an offset spatula to spread in an even layer. 
Cover with plastic and chill.

Continued a

✨ Contributed by @Larie



Chocolate Filling

Ingredients:
 f 1 ½ cup white sugar, divided
 f 2/3 cup all-purpose flour
 f 4 cups milk
 f 4 (1 ounce) squares unsweetened 

chocolate or about 1 cup chocolate chips
 f 6 egg yolks, lightly beaten 
 f 4 tablespoons butter 
 f 2 teaspoon vanilla extract 
 f Pie shell 

Directions:
1. Combine 1/2 cup sugar, flour, milk, 

and chopped chocolate in a 2-quart 
saucepan. Cook over medium-high heat, 
stirring constantly, until mixture begins 
to bubble. Reduce heat; simmer and 
continue stirring for 2 minutes more.

2. Remove pan from heat. Whisk remaining 
1/4 cup sugar into egg yolks.

3. Pour the hot milk mixture into the 
egg yolks in a slow stream, whisking 
constantly. Return filling mixture to the 
saucepan and cook over medium heat 
for an additional 90 seconds, stirring 
constantly. Remove from heat, and stir in 
butter and vanilla.

4. Pour filling into pie shell, and chill until set, 
about 4 hours. Top with whipped cream 
and a little grated chocolate before 
serving.

Samoa Pie To Assemble

Layer the following:
1. Crust
2. Melted chocolate chips
3. Caramel
4. Chocolate filling

Then sprinkle with toasted coconut, melted 
chocolate, and caramel



Ingredients

 f 2 3/4 cups all-purpose flour
 f 1 1/4 teaspoons baking soda
 f 1/2 teaspoon fine salt
 f 1 cup smooth peanut butter (not natural)
 f 12 tablespoons (1 1/2 sticks) unsalted  

      butter, at room temperature
 f 1/4 cup vegetable shortening
 f 1 3/4 cups packed light brown sugar
 f 2 large eggs
 f 1 tablespoon vanilla extract
 f 2 cups peanut butter chips
 f Your favorite jelly thinned with a splash of 

      liqueur (optional)
 f 48 to 60 chocolate kiss candies

Peanut Butter 
Blossoms

Directions

1. Adjust the oven racks to the upper and lower thirds 
and preheat the oven to 375 degrees F. Coat 2 
baking sheets with cooking spray 

2. Combine the flour, baking soda and salt in a 
medium bowl. Set aside. 

3. Beat the peanut butter, butter and shortening in a 
large bowl with an electric mixer on medium high 
until smooth, about 1 minute. Add the brown sugar 
and continue to beat until light and fluffy, about 4 
minutes. Add the eggs and vanilla and continue to 
beat until incorporated. Add the flour mixture in two 
batches and beat on medium until incorporated. 
Fold in the peanut butter chips. 

4. Scoop out level tablespoons of dough, roll into balls 
and space about 2 inches apart on the prepared 
baking sheets. (You will need to bake the cookies in 
batches; allow the baking sheets to cool in between 
batches.) 

5. Bake until the bottoms and edges of the cookies are 
golden brown but the middles are still soft, about 10 
minutes. (The cookies will bake a bit after they come 
out of the oven). Indent the warm cookies with the 
rounded bottom of a teaspoon. If using jelly, fill each 
indent with some jelly. Top each with a chocolate 
kiss candy. 

6. Allow the cookies to cool on the baking sheet for 
a few minutes and then transfer to a rack to cool 
completely.

✨ Contributed by @SharonT



Ingredients

 f 1/2 cup unsalted butter (softened // 1  
      stick equals 1/2 cup)

 f 3/4 cup sugar
 f 1 large egg
 f 1/4 tsp natural peppermint extract
 f 1 1/4 cup unbleached all-purpose flour    

     (or whole-wheat pastry)
 f 1/3 cup cocoa powder
 f 1/4 tsp salt
 f 1/2 tsp baking soda
 f 1/4 tsp baking powder
 f 1 candy cane (finely crushed)
 f 1/3 cup dark, bittersweet or semisweet        

     chocolate chips

Directions

1. Preheat oven to 350 degrees F (176 C).
2. In a large bowl, cream the butter and sugar together 

for about 1-2 minutes. Add egg, peppermint extract 
and beat until light and fluffy, scraping down the 
sides as you go to ensure even mixing.

3. Add flour, salt, cocoa powder, baking soda and 
powder to a sifter and sift gradually over the 
wet ingredients mixing as you go. Mix until well 
combined.

4. Add chocolate chips and stir in with a mixing spoon 
and then chill in the freezer for 10 minutes while the 
oven finishes heating.

5. Form the dough into small balls (heaping 1 Tbsp) 
and place 1.5 inches apart on an ungreased or 
parchment-lined baking sheet. Press the tops down 
and then top with a few more chocolate chips (to 
indicate what’s inside).

6. Bake for 10-12 minutes - the edges should start to 
dry but the tops will still be slightly soft looking. Let 
set on the cookie sheet for a few minutes more but 
sprinkle crushed candy cane on immediately.

7. Transfer to a cooling rack to rest until completely 
cooled. Store in an airtight container to keep fresh for 
up to a few days or freeze for several weeks.

Chocolate 
Peppermint 
Cookies
✨ Contributed by @ellacameron



Austin Pets Alive! is so much more than an 
ordinary shelter. Their unique approach has 
helped the organization create a safety net 
for the homeless pets they rescue. APA! is 
dedicated to keeping Austin “No Kill”, and 
their innovative programs save more than 
10,000 animals annually.
Learn more at https://www.austinpetsalive.org/

Scan  with 
your camera!

Thanks for reading! 

Check out the  online version of the 
zine for gift guide links & to download 
the recipes.

We like to share our back page with organizations doing 
great things in the community. Here’s one of our favorites!

https://www.austinpetsalive.org/
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