
Janet Neville gives you her mom’s West Virginia Recipe  

Pumpkin Bread



    Chapter 1

     Mom’s Pumpkin Bread



I have prepared my mom’s Pumpkin Bread for my family for over  
40 years.  I loved it growing up and I love it now.  Every time I 
prepare this Holiday treat it brings back years of precious memo-
ries to me. 

Our second Christmas together my husband Larry and I were  
living in Milwaukee, Wisconsin. Our son Paul was eleven months 
old. My family was in California and Larry’s family was in Okla-
homa. So the Holidays were going to be the three of us. 

A few days before Christmas someone buzzed the doorbell and 
when I answered a postman was there with a special delivery 

package from mom. She had baked me her Pumpkin Bread and 
sent it to me special delivery to be sure that I had it for  
Christmas. That bread made Christmas a long way from home 
very special. 

That is just one of so many memories that come to my mind as I 
mix and bake my mom’s Pumpkin Bread. I hope that you will 
also create a lifetime of memories as you bake my mom’s  
Pumpkin Bread.                             
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Pumpkin Bread has always been a part of our Holidays 

Janet Neville



Chapter 2

   Let’s Go Shopping
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Mom’s Ingredients  
It’s the Ingredients and the fact that my Mom made it, that makes is so good.  

Your Shopping List 
Pure Pumpkin
Dark Brown Sugar
Cinnamon
Ground Cloves
Nutmeg
Eggs
Walnuts
Raisins 
Oil 
Salt
Flour
Baking Soda
Parchment Paper
Bread Pans
That’s it ... let’s go shopping. 



   1. You have to have Pumpkin 

Be sure and get 100% Pure  
Pumpkin. It says it right on the 
can. 

 2. Canola Oil 

You can use any kind of oil that 
you want. I prefer Canola or extra 
light olive oil. 

    3. Dark Brown Sugar

You can use any brand of Dark 
Brown Sugar. 

    4. Walnuts 

You can buy Walnuts chopped if 
you want. I guess I’m ‘old school’ 
I just chop them myself. 
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    5. Unbleached All Purpose Flour

You can use other types of flour 
but I prefer unbleached. Do not 
use self-rising flour. 

 
  

    6. Nutmeg, Cinnamon & 
Cloves

Use whatever brand you want or 
is available where you shop.  
Each will come in individual 
packages. 

    7. Seedless Raisins 

Any brand of seedless raisins is 
fine. 

8. Other Ingredients

Salt, Eggs, Banking Soda, Water and you will want some Parch-
ment Paper and don’t forget the pans. 
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   Chapter 3

    Putting it all Together



We lived in the Philippine Islands as church planters, I always 
wanted to make the Holidays as memorable for my family there 
as when we lived at home in America. Sometimes this was a  
challenge. 

The Philippines is known for having the longest Christmas sea-
son in the world. You will hear Christmas carols as early as  
September and they will continue until the the first week of  
January. Even though many live in poverty they truly enjoy and 
celebrate Christmas. 

We had moved from Lancaster, Pennsylvania where you can  
expect a white Christmas. In Manila, Philippines you can expect 
a hot Christmas.  That made it a little challenging for me. 

The first Christmas we were in Manila I was dealing with the 
heat, working through cultural adjustment and I could not find 
brown sugar anywhere. It looked like I would not be able to bake 
mom’s Pumpkin Bread.  Before it was too late some ladies in our 
church found a bakery that sold brown sugar so they got some 
for me. They could not understand why I wanted what they 
called, “dirty sugar.” 
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I Love to Bake for my family during the Holidays
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  Mom’s Recipe 
   I don’t know how far back in my family this recipe goes. 

Preheat Oven to 350

Prepare 7 Loaf Pans

3 1/2 Cups of Flower

2 1/2 Cups Dark Brown Sugar

2 Teaspoons Baking Soda 

2/3 Cup of Water

1 Cup Canola Oil 

1 Teaspoon Nutmeg

1 Teaspoon Salt

2 Teaspoons Cinnamon

 1/4 Teaspoon Ground Cloves

1 Large Can Packed Pumpkin

3 Eggs

2 Cups Chopped Walnuts

2 1/2 Cups Raisins 



1.Preheat Oven to 350 degrees

2. Prepare Loaf Pans

Place a small amount of 
Canola Oil on a paper towel 
and then wipe the entire inside 
of the pan. 

Cut some Parchment Paper to 
place in the bottom of the loaf 
pan coming up a little on the 
sides. This will help your Pump-
kin Bread not to stick. 

Then set aside the pan while 
you prepare the batter. 

2.

 3. Prepare the Batter

Add the flower, soda, nut-
meg, salt, cinnamon and 
cloves all together in a 
bowel and set aside. 

In another large mixing 
bowel add the pumpkin, 
eggs, oil, water, and cream 
it (mix) all together. 

 
  4. Slowly add the dry mixture to the wet mixture and  
        stir until creamy. 
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      This video shows you how to oil the pan.



  5. Add the Chopped Walnuts and the Raisins and Stir   
       again. 

   6. Fill the Loaf Pans Half  Way
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In this video Janet shows you how to mix the Walnuts and  
Raisins. In this video Janet shows you how to mix the wet ingredients.

In this video Janet shows you how to fill your pans and  
prepare to place your bread in the oven. 



    7. Bake for 50-55 minuets 

Pumpkin Bread is done when you can poke a toothpick in it and 
the toothpick comes out clean with no batter sticking to it.
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My Nonna in West Virginia 



   Chapter 4

    Slice and Enjoy



When you bake your first loaf, slice it while it is hot, put 
some butter or whipped cream cheese on it and relax 
with a nice cup of tea. 

Remember that somewhere long ago in the back woods moun-
tains of West Virginia my mom learned to bake on my grand-
mother’s old wood burning stove in her log cabin  where she 
homesteaded when she came from Palermo, Sicily. 

 In my mind, I can see the family gathering around the fire place 
during the cold West Virginia winter, they didn’t have much liv-
ing in a cabin, but they had each other and plenty of baked 

breads.  Its amazing to me that generations later my family still 
enjoys the same breads. The bread is great but most of all its the 
memories that I enjoy the most. 

I invite you to make some memories with your Pumpkin Bread. 
Memories are like the ornaments we put on our Christmas tree 
that we have had for a lifetime. Each one has a memory attached 
to it. It’s so simple, it may sound foolish but you can make  
memories with something as simple as mom’s Pumpkin Bread  - 
Why not?  Make it a family occasion to enjoy the first loaf when 
you take it out of the oven. I know because we do. 
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Its more than Baking - Its making Memories



Janet was born in Charleston, West Virginia, a coal miner’s daughter. Her mother 
had eight boys and three girls. Life was never boring growing up in the Nettles 
family. Being the first girl after seven boys she started cooking when she was 
around six years old. She learned by watching her mother and Bonnie her sister-in-
law. 

Janet’s first experience at cooking was when she was six years old and her dad was 
making Italian  fried potatoes.  She was afraid of the grease so she threw the po-
tato in and the grease splashed on her face. Her dad took her to the pharmacy and 
purchased some medication for the burns and brought her home and encouraged 
her fry the rest of the fried potatoes. 

Janet’s dad and mom did not want the boys to grow up and be coal miners, which 
about all you could do at that time in West Virginia.  They moved to Southern 
California when she was three. 

Larry and Janet and where married in 1971. She says that it was her Fried Chicken 
that hooked him. They have two children, Paul and Carrie and six grandchildren. 

Watch for more West Virginia recipes 
from Janet. 
www.westvirginiarecipes.com  

You can email Janet at: 
Janet1318@gmail.com
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