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The same outrage that ignited the need for Lifelong in the early 80’s (by providing life changing 
services to the most stigmatized people of that time) is still the heart of our work today. Just as the 
disease has evolved, so have our services so that we can best support and advocate for people living 
with and at risk for HIV, as well as expanding our unique model of care to people living with other 
serious illnesses. We hope to reach health equity by focusing on three priorities.

REACHING THE LAST 10%:  We started our work in Seattle’s Capitol Hill 
neighborhood because that was the epicenter of the HIV crisis in our community, 
but things look very different now. Today, people who are most at risk of 
contracting HIV or going without care for existing diagnoses are our most 
marginalized neighbors: transgender people, people of color, and people 
experiencing homelessness. We are proud that Lifelong has been instrumental 
in making an impact in the outreach and amount of folks that know their status 
and are on treatment. To leverage our experience and funding to reach the last 10 
percent of people who are undiagnosed, we are focusing our efforts on partnering 
with the organizations that are imbedded in high-risk communities and offer 
logistical and supportive services. Fighting stigma is also crucial to ending HIV. By 
promoting PrEP and the message that “undetectable = untransmittable,” we can 
eliminate new transmissions while eliminating fear.

HOUSING IS HEALTHCARE:  Preliminary findings of a major study by the Centers 
for Disease Control and Prevention suggest that housing itself may improve the 
health of persons living with HIV and other illnesses. Meanwhile, homelessness 
and ill health have been locked in an ongoing cycle of cause and effect, spiraling 
constantly downward. Housing can impact every aspect of our health, from 
determining whether we can eat healthy food, get enough sleep, and staying on 
medications. Meanwhile, homeless people suffer all illnesses at three to six times 
the rates experienced by others, have higher death rates, and have dramatically 
lower life expectancy. By emphasizing a housing-first model, Lifelong will work to 
find permanent housing for those who are without and prevent homelessness for 
people at risk of losing existing housing. 

FOOD IS MEDICINE:  Food is where it all started. At the height of the AIDS 
epidemic, Chicken Soup Brigade’s main goal was to get food into the bodies of 
people who were wasting away due to the horrific effects of the disease. We are 
thankful that powerful medications came on the market to transform HIV from a 
death sentence to a manageable condition. It also changed our intent from just 
feeding people for calories and comfort to providing medically nutritious food 
so clients can live long, healthy lives. We are investing in our infrastructure so we 
can double the number of meals we produce in the next two years, expanding 
the number of culturally-specific grocery bags so people are getting food that is 
both tailored to their medical condition and honors their cultural background, 
and expanding food services for people being discharged from the hospital. This is 
about more than just meals. It’s nourishment, it’s medicine and it can be one of the 
greatest ways to show love.



From our kitchen to your next backyard barbecue, enjoy this
recipe from Lifelong’s Chicken Soup Brigade program.

SUMMER LEMON CHICKEN

INGREDIENTS: 

• 2 ½ lbs chicken breast
• ½ cup olive oil
• 5 ¾ tbs lemon juice, fresh squeezed
• 1 tbs garlic
• 2 ¼ tsp kosher salt
• 2 lbs wheat bulgur, cooked
• 12 oz canned black beans, rinsed
• 2 oz red onion, chopped
• 8 oz carrots, grated
• 12 oz canned kidney beans, rinsed
• 4 ounce red bell peppers, sliced
• 12 ounces sweet corn 

For Garnish: 

• 9 ½ tbs feta
• 9 ½ tbs parsley, chopped
• 2 oz salted soynuts

In a blender, blend olive oil, lemon juice, garlic, salt & pepper until smooth. Use half 

to marinate the chicken overnight, reserve the rest to mix with bulgar and vegetables. 

Cook bulgar using 1.5 parts water to ever 1 part bulgar. Grill chicken until it reaches 

an internal temperature of 165 degrees. Mix vegetables and remaining marinade with 

bulgar. Serve topped with sliced chicken and garnish mixture. 

210 S Lucile St., Seattle, WA 98108   |   Lifelong.org   |   206.957.1600

Designed by our friends at DEI Creative 

/LifelongWA @Lifelong_WA


