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I can’t tell you the whole story of getting fired, because, well, 
we all love Martha, don’t we? We do. You just need to know 
that after she fired me and before I landed the next big job, I 
did certain things. I drank a whole bunch of martinis at the 
Red Cat around the corner from my apartment on West 23rd 
Street in Chelsea. I did a whole bunch of Barre Method 
classes because if I was going to be unemployed, I was 
going to look good. And I made a whole bunch of chocolate 
chip cookies in my quest to perfect them. Thirty-eight 
different batches, in fact. A tweak here, a tweak there. And 
then, the sea salt. 
 

INGREDIENTS 
 

● 2 sticks (226 g) salted butter, softened 

● ½ (100 g) cup sugar 

● 1 cup packed (238 g) dark brown sugar 

● ½ cup packed (109 g) light brown sugar 

● 2 large eggs, room temperature 

● 2 tsp. (10 mL) vanilla extract 

● 2 ¾ cups (330 g) all-purpose flour 

● ¼ tsp. (3.5 g) small-to-medium grain sea 

salt for batter, more for topping (I prefer 

Maldon) 

● 1 tsp. (5 mL) baking soda 

● 1 ½ tsp. (7.2 g) baking powder 

● 2 ¼ cups (510 g) semisweet chocolate 

chips or chunks (chunks are better, 

chopped up a bit for texture, but you 

should use one-and-a-half 12-oz. 

bags—definitely more than typically 

called for, that’s the key) 

 

MAKE THE DOUGH 

1. Cream butter, sugar, and brown sugar until the mixture is nice and fluffy (approximately 3 

minutes on medium-high speed—this seems like forever, so watch the clock and keep at 

it). 

2. Add both eggs and the vanilla and beat for an additional 2 minutes (again, this feels like a 

long time, watch the clock). 

3. Combine baking soda, baking powder, a bit of salt, and flour. 

4. Slowly add combined dry ingredients to wet ingredients until cookie batter is fully 

incorporated. 

5. Finally, add chocolate pieces and mix until well distributed. 
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6. Chill dough for 24–48 hours if you want them to be the best cookies ever. If you cannot 

chill the dough, they will still be amazing, I promise! 

BAKE 

1. When you’re ready to bake, preheat oven to 360°F (182°C). 

2. The cookie batter will be somewhat thick and quite sticky, so use your hands to plop balls 

of dough onto a baking sheet lined with parchment paper. I prefer dough balls slightly 

larger than a quarter (8 per sheet), but make whatever size you like; just be sure to adjust 

the baking time accordingly. 

3. Sprinkle some sea salt over them before they go in the oven. 

4. Bake for 10 minutes, or until the edges are golden brown but the center is still light and 

puffy. 

5. Remove from heat, slam down a few times to flatten out a bit (helps keep them chewy in 

the middle and slamming the pan is fun!). 

6. Add another sprinkle of sea salt, and allow the cookies to stay on the cookie sheet for an 

additional 2 minutes. 

7. Transfer cookies to a room-temperature, nonporous surface to cool for at least 3–5 

minutes before serving. 

 

 

ABOUT THE ORDER OF THINGS 
SOMETIMES NOTHING IS MORE UNEXPECTED THAN JOY. 
 
What happens when a marketing executive leaves San Francisco to care for her dying mother 
on their family farm in Ohio? A Hallmark heroine would fall in love with her high school 
sweetheart during a snow-storm — but this is no Hallmark movie. Sarah Gormley spent most 
of her life trying to outrun the persistent self-loathing that plagued her from childhood, 
convinced that self-worth was something she had to earn by doing rather than being. When 
she returned to Salt Creek Farm at age forty-five, Gormley had no idea that detaching from 
the success she believed defined her, untangling the complicated relationship with her 
mother, and continuing the hard work of therapy would lead to a wildly transformed life.  
 

Told with exceptional candor and humor, The Order of Things is a story about how one 
woman learned to let go of the patterns of her past to create a future she never imagined. 
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