
Welcome to 
Mei Mei!



Mission:
Transform how we make and 

experience food for the better, one 
dumpling at a time.



Focus Areas:
Food System Connections
Employee Quality of Life
Guest Surprise & Delight



Values:

Generosity + Education → Commitment to 
our internal and external communities
Future Focused → Continuous improvement
Excellence → Doing what we do well



Farm-Focused. Woman-Owned. 
Irene Li, Annie Campbell, Alyssa Lee



2012 launched as a food truck…



2013 opened our restaurant…



2020 pandemic pivot to dumplings
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Our main types of waste: organic

“For the average 

restaurant and 

supermarket in 

Massachusetts, this 

represents 65% of 
what is thrown in 

the trash.” - CERO



In 2023 we composted: 49x 75 gallon bins



Waste Costs 2023 Monthly %

Compost $3,130 $261 30%

Trash & 

Recycling $7,200 $600 70%

Total $10,330 $861

What’s the cost to compost?
Bin = $65 per week







Guest Disposables
6 bins per year ~ 10,000-

15,000 chopsticks





2023: (nearly)Expired Packs



2024: switched to frozen to reduce waste
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