Warm Rhubarb Crisp
Rhubarb Mixture:

2 Michigan eggs
1/2 cup Michigan sugar
1/3 cup sour Michigan milk
3 tablespoons Michigan flour
1/2 teaspoon nutmeg
3 cups chopped Michigan rhubarb

Streusel Topping:

1/2 stick Michigan butter
1/3 cup Michigan brown sugar
1/3 cup Michigan granulated sugar
1/2 cup Michigan bread flour
1 tablespoon cinnamon
1/2 cup chopped nuts

Let the butter get a bit soft. Then add the brown sugar, the granulated sugar, the bread flour, and the cinnamon, and blend with a fork until the mixture is crumbly. Stir the nuts into the topping, and then sprinkle it over the rhubarb mixture. Bake at 350° for 20-30 minutes, or until the rhubarb mixture is bubbling and the top is golden brown. When cool, serve it topped with the ice cream (the MSU Dairy Store is just down the road).
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