Introduction: As a soil bacterium, Bacillus cereus can spread into many types of foods such as plants, eggs, meat, fish and milk. 
Purpose: The objective of this study was to evaluate the growth of B. cereus during the shelf life of spinach Canederli traditional dumpling in northeast region of Italy. 
Methods: Two batches of Canederli dough were tested. Each batch (10 kg) was separately inoculated with 1% v/w of B. cereus cocktail (mesophilic NCTC 11143, mesophilic wild B. cereus 186523, psychrotrophic B. weihenstephanensis DSMZ 11821) (contaminated units) or 1 % v/w of physiological solution (control units). For each unit, three Canederli were prepared and packed in protective atmo​sphere in plastic trays (450 g each). Food controls (not handled units) were also used. All the units were stored for 45 days (8°C for seven days and 12°C for 38 days). Two replicate units were tested during the shelf life. On contaminated units, the B. cereus enumeration was performed according to ISO 7932:2004. On control units and food controls, total bacteria count (TBC) (ISO 4833:2013), yeasts and moulds count (Y&M) (ISO 21527-1:2008) and pH were analyzed during the shelf life. 
Results: During the shelf life, the TBC reached a concentration up to 8.7 log CFU/g in both batches, while heterogeneous growing of Y&M was observed among the units. A significant acidification was observed both in control units and in food controls, with a pH drop from 6.3±0.1 to 5.2±0.1 and to 4.1±0.1 in batch 1 and in batch 2 respectively. B. cereus grew up to 7.5 log CFU/g in batch 1, but not in batch 2 where the final concentration was below to 2 log CFU/g. 
Significance: Canederli are permissive for B. cereus growth. Bacillus poisoning can be prevented by proper food handling, including hygienic preparation, reducing refrigeration storage and by adequate cooking 
