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For the cake, 6.,..- ^ ̂ l
1 store-bougbrl,toy;1.,,,* 

For the glaze;

Margaria rili* ",needed ?A'tr[T:g;;]fr:fr***"'
To make rhe cake, preheat an oven ".lgrging to the cake mix packageinsrmctions' Grease and frour . i'Ly-rs-i"ch (23-by-33cm) baking pan.
Prepare rhe cake 

F":t according to the package insuuctioos, using themargarita mix instead of watec ioo, tt.-uri.r';;;;;pared pan andbake according to tr,. p""r.g.1;;";;;;;ffi;;."J- 
," a wire racr<.To make the grazer.in a-.b-owr, whisk together the confectioners, sugar andmargari* mix until we' brcnded. pour the graze evenry over rle wa*n cake.Let cool completely before r.;;;:i.-*o ,r.
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