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“I didn’t allow 
myself to hope 
I might be a 

writer....”

Could you tell us a little bit about your background, and 
when you decided that you wanted to lead a literary life? 

When I finished college, I went to intern at a magazine 
that still had a books section (quaint!). There, I started  
rubbing up against the business side of books: publicity, 
marketing, uncorrected proofs. That was the first time I 
truly understood how many people were involved in get-
ting a book to the shelf, and started to believe there was 
room for me among them. I didn’t allow myself to hope I 
might be a writer myself, but I believed I could hang with 
the writers. That led me to New York, and to the doorsteps 
of literary agents. 

Is there a book that most influenced your life? Or 
inspired you to become a writer?

I read The Girls’ Guide to Hunting and Fishing the year 
I turned twenty–one and the new millennium rolled in. 
Some combination of those things changed my life. If it 
weren’t for that book I would probably be a doctor now. 
Thanks a lot, Melissa Bank.

What was the inspiration for The Good Luck Girls of 
Shipwreck Lane? And can you tell readers how you came 
up with the title?

The title just came to me exactly as it is. I had to go back 
and change the house’s address to suit it. I think the girls 
originally lived on County Road B.

The inspiration was, of course, HGTV. A potent brew of  
my tiny NYC apartment, wishful thinking, and a cable  
subscription. 

A Conversation with 
Kelly Harms
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Take readers into the process of writing your novel. 
What challenges did you face in terms of plotting 
and structure, for example? How did you manage 
to create the distinct voices of each of the main 
characters?

Erm...process? My process was to sit in the same 
chair every day until a book came out. And then 
revise. And revise. And revise. Oh, and there was 
some crying in there, too. 

Do you have a favorite scene from Good Luck  
Girls—a setting or incident that’s especially  
meaningful to you?  

Yes I do, and it’s on the cutting room floor! It’s a 
scene where Nean accosts the network’s lawyer at his 
office after swiping the U-Haul sans pants. It didn’t 
serve the book, but it made me laugh. It was fun to 
write, and character-building to delete.

Are you currently working on another book? And if 
so, what—or who—is your subject? 

I find once again I am telling the story of women 
who must make drastic changes to their lives to find 
their passions and purpose, and who need to let new 
friendships in to show them the way. To me, there 
is nothing so appealing as a fresh start, and nothing 
so transformative as the power of friendship. And, 
because I can’t seem to help myself, there will be 
food. Breakfast food, specifically. Scones, mimosas, 
crêpes, quiche, pancakes, caramelized bacon, and 
perfectly poached eggs over a bright fresh green 
salad...the research for this one has been positively 
scrumptious.
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How to Make Fresh Pasta Janey-Style

I learned how to make fresh pasta from Lidia Bastianich’s 
cooking show. This was in a time before iPads, so I never 
paid much attention to the precise quantities of flour, and 
had no room in my Upper West Side studio apartment for 
a pasta machine either. That’s why Janey, a figment of my 
imagination, after all, uses the volcano method and a rolling 
pin. But, I will grant that you can sometimes end up with  
a floury waste if you just eyeball it, so I have bent to the 
pressure and herewith provide vague measurements that 
should be taken with a grain of (kosher) salt. What you’ll 
do with these ingredients is even more vaguely elaborated 
on below. Stumble through it at least twice for great results. 
I have never met a fresh pasta I didn’t like. (Of course, the 
same goes for donuts, so consider the source.)

1¾ cups flour
2 eggs
¼ cup olive oil
Aforementioned pinch of salt

Sift the flour with the salt out onto a clean counter where 
you have plenty of room. A dream home kitchen really helps 
for this recipe. Failing that, banish your family from the 
kitchen and take over the table.

Make a well in the middle of the pile of flour, and crack the 
eggs into it. Add half of the oil. With a fork, get to beating 
the egg mixture and let some of the flour join the party. 
Invite more and more flour until the well is gone and the 
dough is forming in its place, and then toss the fork and get 
kneading with your hands.

After some time you will have smooth and shiny dough that 
wants no more flour or oil. Make a disk and go read a good 
book for fifteen minutes. When you come back gluten will 
have formed, and you can go back to kneading and soon, in 
5 to 10 minutes, the dough will feel springy and less willful.

Recipes Inspired by the Novel

GoodLuckGirls RGG.indd   4 4/8/14   4:23 PM



Food for 
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How to Make Fresh Pasta Janey-Style
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Recipes Inspired by the Novel
Now you must roll all this out into a very thin disk, 
which may take breaking things into three batches. 
How thin must your pasta be? The thickness of one 
skeptically arched eyebrow (or an eighth of an inch). 
You’ll need the leftover flour for this and some  
patience, and, if you have a toddler, a video of a  
tractor driving around a field for thirty minutes. 
Eventually you will have this lovely vinyl record-sized 
pasta round before you, and you will flour it some 
more, fold it into thirds, and use a pizza cutter to 
make skinny tripled ribbons.

Those ribbons can be dried by hanging on a coat 
hanger or chair rung or any old place you can keep 
clean for three hours. Or they can be dried for much 
less time—for me I can only bear an hour or so—
and then thrown into boiling water for two or three 
minutes.

Top your homemade pasta with thin slivers of La 
Quercia prosciutto, fresh peas, parmesan, ground 
black pepper, and reserved pasta water for a dish 
worth scaling a cliff for.

Aunt Midge’s Most Perfect Egg Salad Sandwich

“The whole thing seems gross to me. I mean, mayon-
naise is eggs. Why would you stir more eggs into it?” 
So says Janey, but I couldn’t feel more differently. I 
craved egg salad and deviled eggs so ferociously dur-
ing my pregnancy that I started to worry that I was 
gestating an oviraptor. (And there are days now when 
I think maybe I did.) The secret, I think, to a really 
good egg salad is to rely not at all on the bread for 
flavor, and instead to put your whole heart into the 
filling and then scoop it into the softest loaf you can 
find so as to avoid smooshing. Nean would be out-
raged, but I like the filling so much I don’t even top it 
with that second slice of bread but eat it open-faced 
with one singular piece of curly leaf lettuce perched 
on top. Here’s my recipe:
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If you don’t grow your own chives, first, start growing your 
own chives. While you wait to harvest, you may use dill 
instead, and/or a squeeze of lemon for brightness.

4 eggs from The Farm or the store. Eggs that have reached 
   a certain age are best.
3 tbsp. good mayonnaise. So, Hellman’s. Even Janey will 
   eat Hellman’s in a pinch.*
¼ tsp. dry mustard, or failing that, a teaspoon of the dark 
   brown prepared stuff
The eeensiest dash of Worcestershire sauce
1 tbsp. chives, cut into dots with shears. Chopping chives 
   with a knife is a fool’s game.
Paprika for garnish

Serves two

Add an inch of water into a lidded pot with a steamer 
tucked inside. Bring the water to a boil, add the four eggs to 
the steamer basket, cover the pot, and turn down the heat 
to a simmer. Come back in 12 minutes to perfect boiled 
eggs, and feel smug.

Move the eggs into an ice bath to stop the cooking, then 
peel. With a pastry blender, dice the eggs into nice rough 
chunk-lets.

In another bowl, mix the mayo, mustard, and Worcester-
shire.

*Typically Janey would make her own mayonnaise. I’ve done so myself a 
time or two, and find it results in stunning arm definition and great mayo, 
but also an intense feeling of martyrdom unless at least thirty people call 
you spontaneously to congratulate you on making your own mayonnaise. 
Which doesn’t happen very often, to me at least.
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Marry the mayo mix to the eggs and stir. Add chives 
and salt and pepper to taste. Aunt Midge likes it salty.

Dollop onto some dark soft bread, and top with a 
sprinkle of paprika, and, should they be lying about, 
some greens. There, don’t you feel virtuous?

Pork Chops for J.J. and Noah

I am an Iowa girl, and thusly know my way around a 
pork chop. But somewhere along the line I stopped 
liking them. Then, the FDA, in their infinite wisdom, 
announced that we could stop cooking the bejesus out 
of them, and lo, pork chops were redeemed in my eyes. 
This perfectly simple recipe cooks up between the time 
the doorbell rings out “La Cucaracha” and you answer 
it, because you’ve bisected the chop and stuffed it with 
more Iowegian goodness: Maytag blue cheese. And since 
blue cheese loves fruit, how about some cherry pan 
sauce down over the top? Be careful who you feed these 
to, as they are manbait.

Two bone-in pork chops, 6–8 ounces each, trimmed
2 tbsp. salt
A few peppercorns
1 smashed clove of garlic
2 ounces of good blue cheese, crumbled a bit
A large handful of dried cherries or cranberries,  
   covered in hot water to plump
A glass of nice red wine, most of which is for the cook
Butter 

Serves two

Put the first four ingredients in a plastic bag or glass dish 
with a lid and cover with cold water. Put the whole thing 
in the fridge and go write a favorable review of this book 
on Amazon.
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Thirty minutes later, pat the chops dry, toss the brine, and make 
a slit in the non-bone-side of a pork chop lengthwise, leaving 
one–inch borders on either end. Forcibly cram half the blue 
cheese in there with a fork. Repeat with the other chop. It’s not 
elegant. It’s pork chops.

Heat a cast–iron or other serious pan on the burner with a little 
pat of butter. Cook the pork chops for three minutes per side or 
until the meat—not the cheese—reaches 145 degrees. Put the 
chops aside to rest and add more butter, some red wine, and 
the drained dried fruit to the pan. Scrape any fond from the pan 
into the sauce and simmer until the boozy smell is cooked off.

Serve the chops with a good drizzle of sauce and a flirtatious 
wink.
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A Glimpse into Janey’s Cookbook Collection

The Perfect Recipe by Pam Anderson

James Beard’s American Cookery by James Beard

The Bread Bible by Rose Levy Beranbaum

How to Cook Everything by Mark Bittman

I’m Just Here for the Food by Alton Brown

The Way to Cook by Julia Child

Home Cooking by Laurie Colwin

Tasty by Roy Finamore

How to Cook a Wolf by M. F. K. Fisher

The Barefoot Contessa Cookbook by Ina Garten

Baking: From My Home to Yours by Dorie Greenspan

A Real American Breakfast by Cheryl Alters Jamison
and Bill Jamison

The Splendid Table’s How to Eat Supper 
by Lynne Rossetto Kasper and Sally Swift

How to Be a Domestic Goddess by Nigella Lawson

Pass the Polenta by Teresa Lust

On Food and Cooking by Harold McGee

Practical Guide to the New American Kitchen 
by Charlie Palmer

The Silver Palate Cookbook by Julee Rosso and 
Sheila Lukins

Joy of Cooking by Irma S. Rombauer, 
Marion Rombauer Becker, and Ethan Becker

The Art of Simple Food by Alice Waters

Cooking from New England by Jasper White

Recommended Reading
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1.  The title of this book tells us luck is important to 
the story, but in fact both of the narrators have had 
a few hard knocks before even reaching page one. 
Do you think one huge turn of fortune can make 
up for a lifetime of bad breaks? Would you describe 
these two women as “lucky?” What about yourself?

2.  Early in the story, the producer of the sweepstakes 
asks the winner if she plans to actually live in the 
house. Did this question take you by surprise? 
What do you think happens to the real-life winners 
of such windfall contests? What would you do if 
you won a million-dollar house hundreds of miles 
away?

3.  Each chapter of this story begins with a quote from 
a real cookbook chosen from Janey’s imaginary  
collection. Which piqued your interest the most?

4.  Janey and Nean put their hearts and souls into 
telling Aunt Midge’s story to each other through 
food. What would a culinary history of your life 
look like? Are there certain meals you’d like to add? 
Delete?

5.  Both Janey and Nean begin this story with 
unique—and debilitating—flaws. Did you relate to 
one character or the other more? Find one or the 
other more likable?

6.  How did one woman’s weakness pair together  
with the other woman’s strengths? Are there  
relationships like that in your own life?

7.  The truth about Noah’s situation takes many  
readers by surprise, as it does Janey. Nean, however, 
hardly bats an eye. Why do you think that is?

8.  If you could have one meal from the book served 
up on a plate, which would it be? And with which 
character would you eat it?

Reading Group Questions
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