
28 THE WINEPRESS MAGAZINE    SPRING 2013

W
ith gas prices hovering 
above four dollars per gallon 
lately, it is becoming difficult 
to imagine that there was 

once a time when people would drive up 
and down main streets of cities just for 
fun. However bizarre it may 
seem today, in the ’70s and 
’80s, “cruising” was a very 
popular pastime for young 
people across the country. 

And if it weren’t for that 
now-obsolete tradition, we 
would not be celebrating 
the 30th year of one of the 
greatest traditions in San 
Luis Obispo County this year: 
the Thursday Night Farmers 
Market. 

Established in 1983, the popular market 
was actually created by the Downtown 
Association in order to put an end to the 
rampant cruising that took place Thursday 
nights, when businesses downtown stayed 
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open past 5 p.m. Diana Cotta, the Event 
Coordinator at Thursday Night Promotions, 
explains that the association barricaded six 
blocks of Higuera Street and used the space 
to barbecue, host volleyball games, and 
hold car shows. It was not until the following 

year, 1984, that the market 
actually became a farmers 
market, as it is known today.

Of course, with an 
average of 10,000 shoppers 
per night in the busy 
summer months, the 
year-round event is much 
more than just a fresh-air 
produce market. “It really 
is a street fair,” says Cotta, 
noting that there are now six 
entertainment areas, nine 

barbecue stations, and more than 70 regular 
vendors. “It is a great place for families 
to come. It’s where cultures intersect. It 
provides a great social atmosphere. Overall, 
it’s a very positive event.”



The weekly community gathering also attracts a 
growing market of sustainable-minded consumers with 
farm- fresh produce from more than 35 local and regional 
farms. “Thirty years ago nobody really thought about 
sustainability. I think it has surfaced in the last 10 years, 
as people have become more mindful about trying to 
shop local and buy local.” 

In support of the sustainable movement, the produce 
portion of the SLO Farmers Market opens to the public 
ten minutes after the rest of the market to give local 
restaurateurs like Big Sky, Cioppinot, Novo, Luna Red, 
and SLO Brew first dibs at fresh fruits and vegetables for 
their kitchens. Additionally, the SLO Food Bank collects 
donations of produce from farmers at the end of the night 
to distribute to those in need in the community.

But, Cotta says, the best argument for sustainability is 
the event itself, which continues to enrich the community 
three decades later.

SLO County Farmers’ Markets
Arroyo Grande 
Wednesday Mornings  
8:30am – 11am

Saturday  
12:00am – 2:30pm

Morro Bay 
Thursday Afternoons  
2:30pm – 5:00pm

San Luis Obispo* 
Thursday Evenings  
6:10pm – 9:00pm

Saturday Mornings  
8:00am – 10:45am

*Except for the Thursday evening 
market in San Luis Obispo, all 
markets run rain or shine unless 
weather is extreme.

San Luis Obispo County Famers’  
Market Association 
1108 Garden St, #210  
San Luis Obispo, CA 93401

Call 805-544-9570 
Visit www.SLOCountyFarmers.org
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