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“Your child has cancer.” Those are
among the most horrifying words a parent
can possibly hear. The moment they’re
spoken, your entire life changes. For
Nicole Tyson, the dreaded words came
nearly nine years ago and, while her son
is now cancer-free, her family’s life looks
nothing like it did back then. Amazingly,
she says it’s better.
When their son was diagnosed, Nicole
and her husband Scott were living the
typical American dream. High school
sweethearts who’d met at McIntosh,
they celebrated their 20-year wedding

Nicole and her family: clockwise, from left, Camron, Scott, Nicole, and Mason.

a Healthier Family
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Above: Nicole and her boys on the farm’s tractor. Because the boys are homeschooled, they work on the farm every day.
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Zoom, the family’s border collie,
who herds the animals and
protects the chickens.
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Scott and Nicole

anniversary last year. In 2006, they had corporate jobs, they
were financially stable, and they had just purchased acreage in
Sharpsburg with the intent to build their dream home. They
had two beautiful boys, Mason, then 4, and Camron, then 8.
“We were living the life everyone thinks they want,”
Nicole explains. “I drove whatever I wanted, bought whatever
I wanted. We ate out several times each week. Life was great,
or so we thought.”
Life changed on Mason’s fourth birthday. He’d been
feeling ill for a couple of weeks and experiencing lots of
digestive upsets. An examination and then an x-ray showed
an inexplicable lump in his abdomen, and the doctor ordered
a CAT scan.
“I almost delayed the appointment,” says Nicole. “It was his
birthday, after all. And then there was a mix-up and no one
told us to arrive early so he could drink the contrast so we
almost had to cancel.”
Thankfully, the center was able to fit him in. Just five
minutes after the procedure was completed, the Tysons’
pediatrician called Nicole. They’d found a tumor, and it
was most likely cancerous. The doctor immediately called a
pediatric oncologist and scheduled an appointment for the
next day. Less than 24 hours later, their worst fears were
confirmed. Mason had stage-4 neuroblastoma, an aggressive
and often difficult-to-treat form of cancer. A week later, he
had surgery.
“There’s no way to explain what the waiting is like,” says
Nicole. “As a parent, you want to be hopeful, but it’s so hard.
The surgery literally takes hours and time goes so much slower
when you’re worried. It was numbing in a way, but still, you’re
afraid.”
The surgeon was able to remove the entire tumor, and only
the cancer in nearby lymph nodes remained. Mason stayed
in ICU overnight, then moved to the pediatric cancer ward.
Shortly after the move, his doctor came to speak to
Nicole and Scott about the rest of Mason’s treatment. He
explained that Mason would need chemotherapy, then went
on to enumerate risks from hearing and tooth loss to possible
leukemia to potential organ failure. Mason would be unable
to reproduce and might require a heart transplant. However,
if the treatment was successful, four-year-old Mason would
“probably live until about age 40.” The doctor then explained
about the pic line that would need to be placed into Mason’s
heart so the chemo could be delivered, which is standard
practice for young children undergoing such treatment
because the chemicals can burn through the delicate veins in
a small child’s hands and arms.
The Tysons were stunned. They’d had no idea the treatment
could be nearly as devastating as the disease. And it sounded
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as if chemo was the only option. Yet how could they agree to
such potentially life-threatening side effects when their child
had already endured so much? After much discussion and prayer,
they asked the doctor to solicit second opinions from the top
three children’s cancer centers in the country. He did so, warning
Nicole and Scott that the opinions were very unlikely to come
back unanimous and urging them to make a decision soon. They
went home and prayed some more.
“It just didn’t feel right,” Nicole explains. “I felt in my gut
that chemo wasn’t in God’s plan for Mason. But then, you think,
‘What if this is the only way for him to make it?’ We began to
question everything. We’d been advised to stay off the internet
from the beginning, and we’d listened. But when we found out
what was involved in his treatment, we began doing our own
research. Eventually, we just put it in God’s hands and asked Him
to show us what we should do.”
A few days later, the second opinions came back and they
were, surprisingly, unanimous: no chemo. The pic line had
been installed and it would remain until after Mason’s follow-up
testing, but the Tysons would be taking their son home. A month
later, the first round of scans came back clear and the pic line
was removed. Mason was healing. The Tysons turned their full
attention to helping their son regain his strength.
Their research quickly led them to the importance of nutrition,
and they were horrified by what they discovered about the
chemical pesticides and genetically modified organisms common
to American farming. Many of the pesticides regularly used in
the U.S. have been banned in other parts of the world because of
links to disease, including cancer. All these years, they’d thought
they were feeding their children a healthy diet that included
fruits, vegetables, meats, and grains. They’d never thought about
what had been done to their foodstuffs before they bought them.
They turned to organic produce, but still wondered. How did
they actually know the foods were organic? They couldn’t, not
really. Not unless they grew them themselves.
And that is how their farm was born, as a way to ensure that
their son – and their entire family – remained strong and healthy.
Nicole left her job and began homeschooling the boys. Scott,
who had been gardening for over 30 years, got them started.
“He’s the brains behind the operation,” says Nicole. “We learned
the livestock part together, but he’s the vegetable guru/soil nerd,
and we all learned from him. Our food would not be at the
nutritional level it’s at without him.” The Sharpsburg acreage that
was to have held their dream home became home to their new
dream. It was a complete and total change from their previous
lifestyle. Hence the name: 180 Degree Farm.
“If you’d told me 10 years ago that we’d be farmers someday,
I’d have laughed and sworn it would never happen,” says Nicole.
“Now, I can’t imagine living any other way.”
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180-degree Farm sells the eggs from their flock of geese.

Nicole and their dog, Maddux

Below: The greenhouse, with turmeric on the left and beets on the right

Change wasn’t always easy. It meant giving up the kinds of
treats they were used to, spending more time on food prep, and,
given the reduction in income, adjusting their spending habits
significantly. But Mason got strong again and Scott, who has
lupus, quickly saw a significant reduction in his symptoms.
“There’s this quote,” says Scott, “that essentially says, ‘A child
doesn’t get cancer alone. The whole family gets cancer.’ It’s true.
When we decided to change our lives, we did that together, too.
It was hard, but we just had to refocus our priorities. Often, it
was the boys who would remind us to stay on track. We really
bonded as a family. Now, it’s part of our life.”
But changing their own lives was just the beginning. The
goals of the farm, which was incorporated as a non-profit, are
to grow healthy foods, make them accessible to those who need
them, and teach others about nutrition and the American food
system. They began donating food in 2010, when they delivered
over 550 pounds to the community. That amount has steadily
increased since, and in 2014, the Tysons gave over 27,000 pounds
of organically grown food to those who are sick or impoverished
in the community.
“Technically, Mason’s kind of cancer can’t be declared ‘in
remission,’” explains Nicole. “But for all intents and purposes, he’s
healed. We are so grateful, and we knew we needed to give back,
to tell others what we’d discovered. Changing to organic food
didn’t heal my son, but it gave his body what it needed to heal.
We want to help other people experience that as well.”
The foods the farm produces are distributed through a
number of channels. The non-profit is sponsored by members
of its Community Supported Agriculture, each of whom receives
packages of produce throughout the selling season. Several of
their members have been with the farm since it began six years
ago, and there is a waiting list for membership. The Tysons
also conduct a weekly produce market at the Cancer Treatment
Centers of America’s Newnan location so that patients and their
caregivers can purchase healthy foods at reasonable prices.
Recently, the farm began selling produce to the Center’s
kitchen, which they say has exceptionally high standards. The
general public can purchase goods at the farm itself from 9:30
a.m. to 1:00 p.m. on Saturdays. Available produce varies based
on the season and current harvest, but the farm’s crops include
blueberries, strawberries, melons, grapes, kale, cabbage, tomatoes,
broccoli, beets, carrots, garlic, onions, potatoes, ginger, turmeric,
and more. They also raise lamb and turkey for meat and farm
chicken, duck, and goose eggs.
“We keep the prices as low as we can,” says Nicole. “Honestly,
if I could afford to, I’d give it all away. I don’t ever want anyone
else’s child to get cancer or a debilitating disease. Yet so many
of the people I meet through the farm, that’s the first thing they
say: ‘I was recently diagnosed and…’ I really just want to help
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Meet our

Certified Nurse-Midwives
and Nurse Practitioners

Maria Morrow, CNM

Karen Woods, CNM

Laura Griffaw, CNM

Sherri Franklin, CNM

Tiffany Gillette, CNM

Emily Morrell, CNM

Photo by Sara Anthony

Top left: Nicole gathers eggs from her henhouse. Bottom right: Friend
Martha Donelly, Nicole, and Scott Tyson at the farm. Above: Cameron
and Mason.

people.”
Her customers, who often become friends, are thankful that
she does.
“My children were diagnosed with a rare disorder that
severely limits what they can eat,” explains Ella Wells. “The food
we purchase through the 180 Degree CSA has made a huge
difference in our lives. And Nicole and Scott are so generous
and hardworking. They’re truly people of integrity.”
Breast cancer survivor Beverly Love agrees.
“I just think Nicole and Scott are the most amazing people
I’ve ever met,” she says. “They’re so dedicated and constantly
researching. You can go to them with questions and they’ll help
you find answers.”
In fact, teaching is a big part of the farm’s outreach. Not
only does the family invite customers to come see the farm and
learn about their methods, Scott regularly provides seminars
and workshops through their church and other organizations.
Topics include what to look for, how foods work together, why

Stacy Ulmer, CNM

Kasey Kohring, NP

770-991-2200
Jonesboro Office
7823 Spivey Station Blvd. Suite 100
Jonesboro, GA 30236
Fayetteville Office
1279 Highway 54 West, Suite 220
Fayetteville, GA 30214

Newnan Office
775 Poplar Road, Suite 210
Newnan, GA 30265
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clean eating is important, and what questions to ask. While the information can be
overwhelming, they try to hand it out in digestible portions and always stress that
there is no absolute right way to eat.
“The cleaner, the better,” explains Nicole, “but figure out what works for you and
allow yourself to take baby steps toward better eating. If you don’t, it won’t stick.”
So what does organic farming involve, exactly? It’s far more technical a field
than one would think and begins with carefully-balanced soil.
“If you think about it, it makes sense,” says Nicole. “If the soil is clean (chemical
free) and nutrient dense, the produce will be clean and nutrient dense. If the
food you eat is clean and healthy, your body will be, too. Healthy plants can
more easily fight disease. So can healthy bodies.”
Beyond culturing the soil, there are all the other things necessary to
make a farm run: starting seed in the hoop houses, planting in the spring,
caring for the animals, and harvesting as crops mature. Not to mention
maintaining the land and the plants throughout the growing season –
and regularly checking to make sure the soil remains nutrient rich.
Running the farm is a family affair, and Nicole’s dad often helps out.
In addition, the Saturday market hours serve as an open volunteer
opportunity as well, and the farm hosts alternate spring break
students from several different colleges and universities. It’s a
lot of work and definitely a labor of love.
“We farm for different reasons than a lot of people,”
says Nicole. “It isn’t something I knew or grew up
with. It’s something we did to help heal our child. It’s
very personal. I love the feeling of intimacy we’ve
managed to create, and I love interacting with our
customers. I want them to 100% trust that we’re
feeding them like we’re feeding our own family.”
The farm has certainly built a reputation for
integrity.
“I completely trust what Nicole tells me,”
says customer-turned-friend Aimee Watkiss.
“They are doing exactly what they say they’re
doing, and they truly care.”
That caring is at the heart of who Nicole
Tyson is.
“I’ve never met a woman who has more
compassion, more love for other people –
especially those who are sick,” says Scott.
“Nicole is amazing.”

Maggie is an author, speaker,
business strategist, freelance
writer, blogger, and MFA candidate. She’s also a reader, life
learner, hair flower obsessionist,
foodie, and dreamer. Co-founder
of the Southside Scribes writer’s
group and member of BWFC and
Mensa, Maggie lives in Newnan
with an incredibly spoiled mutt
named Rowdy.
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