French Cookie Recipe:

Ingredients:
1 pound of pure butter (Highland salted 1-pound butter sticks)
6 large eggs
2 tablespoons of whisky (Jack Daniels)
2 cups of white sugar
2 cups of brown sugar
5 1/2 cups of all-purpose flour

Preparation: 
You will need an electric French Cookie waffle iron
A heavy-duty mixer
Leave butter sticks out about an hour to soften.

Directions:
Then in a large mixing bowl add the 1-pound of butter, 6 eggs and 2 tablespoons of whisky. Mix these ingredients until you get a creamy consistency.  Then add your all-purpose flour 1 cup at a time until you have used 5 1/2 cups.
After you have those all mixed up you need to leave it in your refrigerator at least overnight or 24 hours.

When you are ready to start making your cookies you will need to have an electric French cookie iron. It needs to be very hot and you will need to make Little balls about the size of a small walnut and place them on a plate depending on how many you want to make in one setting. Once your iron is good and hot then you can place the balls on your iron and you don’t want to cook them until they get a dark color, they need to be a light brown, or the cookies will be hard. If you don’t cook all of the dough at once you need to place the cookie dough back into the refrigerator until you’re ready to start cooking again.
