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In the hospitality sector, entrepreneurship is creating and managing ventures in a highly competitive space. Entrepreneurial traits, motivations and characteristics are key terms that describe behaviour, drivers and qualities that drive business success. Essential traits and motivations are critiqued through this essay using academic models like McClelland’s Need for Achievement and Knight’s Risk-taking Propensity. This essay will employ examples of UK hospitality entrepreneurs who have been successful, such as Clare Smyth and Jeremy King and explore how these traits help them achieve so much. The essay is structured by discussing motivation, self-discipline, risk-taking, innovation and resilience.
Resolute motivation and passion are the essential traits and characteristics that define the course of the UK hospitality business. McClelland’s Theory of Needs (1961) defines that the need for achievement is the strongest predictor of entrepreneurial behaviour. The need for achievement mainly influences the setting of high tough standards, frequent seeking of feedback and constant desire to perform better in the context of entrepreneurship (McClelland, 1961). The high achievers are mostly influenced by the need to set high standards, seek feedback to succeed and constantly seek to do better in the future. Such passion, when coupled with the drive to excel meaning motivation, helps the entrepreneur to work hard and ensure that the business overcomes as many challenges and works towards achieving next-level performance in a difficult industry such as hospitality (Barringer and Ireland, 2018). Jeremy King's passion for creating world-class restaurants aligns with McClelland's Need for Achievement, driving excellence in hospitality. Motivational factors are very important in determining the level of an entrepreneur’s determination and commitment, especially in the operation of businesses in the UK hospitality industry. It is challenging in terms of volatility, shifting customers’ expectations and a continuously highly competitive environment where perseverance and a passion for quality are essential. Moreover, motivated business people and entrepreneurs are therefore always ready to change their strategies to match the current market trends, embrace innovations and make sure that their businesses always meet the customer’s high expectations (Cifci and Cetin, 2024). 
Jeremy King of Corbin & King restaurant company is an example of applying motivation and passion. His commitment to serving the world with a new brand of dining experiences to offer through places like The Wolseley also speaks volumes about him (The Guardian, 2022). King's passion as he strives to find detail corresponds to McClelland’s need for achievement theory because he is always trying to do better with his restaurants and make exceptional experiences. It explains, how motivation and passion are essential factors that foster an organisation’s success in the industry of hospitality; Corbin & King today is one of the main representatives of luxury accommodation in the UK (Djeumo-Sandjong, 2021). When comparing the sources of motivation between Jeremy King and another entrepreneur like Marco Pierre White one is left with a clear realisation that while Jeremy King is motivated by the desire to establish restaurants of global standards Marco Pierre White was motivated more by personal accomplishments and need to establish himself in the competitive market (O’Connor, 2016). The difference in motivation was the main cause of how each of the two businessmen conducted his own business in terms of expansion and longevity. 
Self-discipline is particularly important for those entering the UK hospitality environment, which is highly competitive and dynamic and where problems often emerge unsolicited. As per Rotter’s Locus of Control theory (1966) internal controls believe that their actions can shape the events and thus there is more discipline involved. This belief makes entrepreneurs particularly inclined to take accountability for their achievements and losses which is a strong character for dealing with uncertainty that comes in this branch of the economy (Murthy and Tapas, 2021). When self-disciplined, the processes can be structured, implementation standards set, and customer feedback addressed effectively, all of which are important in maintaining a competitive advantage. It helps them to overcome tendencies in the sector and integrate the most recent customer trends so that they may sustain their business for a long period (Williams, 2021). Robin Hutson’s disciplined approach to building hotel chains reflects an internal Locus of Control, emphasizing personal responsibility for success. This is true since the founder of Hotel du Vin, Robin Hutson is a disciplined person when it comes to entrepreneurial business. The positive and disciplined treatment of the growth of a chain of boutique hotels also highlighted an internal locus of control because he was actively involved in building the brand image and setting standards. The commitment to quality and guest satisfaction illustrated in this case clearly shows how Self-discipline and business-mindedness can make a company experience tremendous success indeed in the hospitality industry (Barringer and Ireland, 2018). That is proof of the argument that discipline means entrepreneurs can steer the fate of the businesses they’re managing and succeed, especially in competitive environments. Moreover, while an entrepreneur like Robin Hutson was disciplined, another chef-entrepreneur like Gordon Ramsay was an early example of a man struggling with this self-discipline. Ramsay was shown to have a better start, but his lack of discipline at the initial stage resulted in chaotic businesses which are unhealthy for sustaining one’s business reputation; thus the importance of self-discipline in business branding (Blanchard et al., 2021).
It is therefore not surprising that risk-taking remains key among the characteristics of the entrepreneur particularly in the case of the UK hospitality industry where opportunities for change are associated closely with risk. Knight’s Risk-taking Propensity theory (1921) looks at an entrepreneur as a person who is willing to take systematic risks to attain business goals, explaining that the hospitality industry often requires radical decisions to obtain market share and offers novel experiences (Bello, 2022). Branson’s bold risk-taking aligns with Knight’s theory, where calculated risks drive entrepreneurial success, contributing to his hospitality ventures. Successful entrepreneurs know that there is always a risk-reward connection to every decision and choice they make hence they can derive high values of differentiation with significantly increased sales (Gershon et al., 2021). In the context of the UK hospitality industry, risk management is an important requirement as calculated risk-taking is required to take opportunities and remain on the competitive edge. Realising the concepts of strengths and weaknesses makes it possible for them to align their businesses to meet new consumer preferences and other trends (Burns, 2022). 
The founder of Virgin Hotels, Sir Richard Branson, best illustrates risk-taking as a core value through his high-risk business activities in many fields. Knight’s Risk-taking Propensity theory is evident in Branson’s readiness to open new territory in the face of competition; Branson has been ready to take risks that would allow him to introduce effective concepts in hospitality. The establishment of the Virgin Hotels by Sir Richard Branson, coupled with his popularity, doubles the efficiency of risk-taking that can contribute to industry disruption and success outcompeting rivals in the UK hospitality market (Branson, 2017). In considering risk-taking, Sir Richard Branson takes high risks in his business undertakings as compared to the prudent Raymond Blanc. Raymond Blanc used a more slow and steady approach to growth than Branson, whose high-risk forays into hospitality and beyond illustrated the differences in risk tolerance (Legg and Black, 2022).
Given the increasingly competitive UK hospitality world, innovation and creativity are key traits of entrepreneurship. According to Timmons (1994), to be a successful entrepreneur more than just the ability to generate innovative ideas, they also can implement the idea into their business as well. Tom Kerridge’s innovative menus align with Timmons (1994), where creativity is crucial for entrepreneurial success in the dynamic hospitality industry. Creativity is creating something new, and innovation is doing something new with it. The ability to innovate is crucial to survive and stand out in the hospitality sector where consumer preferences are in continuous change (Mazzarol et al., 2020). Innovation encourages differentiation by allowing entrepreneurs to create unique experiences, products and services in a competitive hospitality business. Entrepreneurs can differentiate themselves, reach out to diverse crowds, increase customer satisfaction and overall increase customer and market share with creative concepts, technology and sustainable practices (Hisrich and Soltanifar, 2021).
Tom Kerridge, a Michelin-starred chef and successful entrepreneur, showcases and supports UK hospitality's creativity and innovation. Restaurant and menu designer Kerridge proves creative thinking can work. Kerridge creates new eating experiences based on his culinary concept of excellence, quality ingredients, and powerful tastes with each rewrite. He has created a fresh eating experience by integrating innovative storytelling to his restaurant concepts, which have been hailed by critics and customers (Brent et al., 2022). Kerridge’s strategies can be linked to Timmons’ entrepreneurial theory, as they offer a way of building on the concept of creativity to gain a competitive advantage in the hospitality industry. This exemplifies the importance of innovation in serving the desires of customers and how it can differentiate its brand in a very competitive market (Timmons, 1994). Kerridge’s success indicates the importance of one’s creativity and innovative thinking if he or she is an entrepreneur in the hospitality sector. In the same context, Tom Kerridge’s innovative thinking can be compared to that of another entrepreneur - Anthony Worrall Thompson who could not always innovate as he restricted the business. Kerridge was innovative when it came to menus and the concept of his restaurant more than made it; on the other hand, Worrall Thompson’s businesses became less innovative, stagnant and ultimately failed in business (Blunden, 2015).
Persistence and resilience are characteristics that all entrepreneurs need, and in the demanding hospitality industry in the UK, they’re essential too. McClelland’s Need for Achievement theory states that people with a high need for achievement are driven by wanting to set challenging goals and to achieve them, overcoming hardships (Saif and Ghania, 2020). In the hospitality industry, entrepreneurship can be very pressured as the competition is cut through, economic pressures and trends in consumer preferences also tend to make entrepreneurs face the pressure of difficulty. In such a dynamic landscape, the ability to persist through challenges and be resilient enough to stay the course is essential for success. Resilience in the hospitality industry is equally important in overcoming financial crises and market shifts (Ntounis et al., 2022). 
Clare Smyth’s, a famed chef for Core by Clare Smyth, resilience aligns with McClelland's Need for Achievement, reflecting her determination to excel and overcome challenges in hospitality. Clare Smyth demonstrates how persistence and resilience are necessary in any proceeding to be one of a handful of female Michelin-starred chefs. Despite several challenges in a male-dominated sector, Smyth kept looking for ways to grow. Despite running a high-profile restaurant and mentoring young chefs, she persevered (Hollows, 2022). Rick Stein has maintained his seafood company expansion as Clare Smyth eventually obtained her Michelin star. Smyth advocated strict food standards, while Stein advocated persistence and social media growth (Croft et al., 2019).  
McClelland’s Need for Achievement notionally fits Smyth as she had high expectations and always fought back — not letting anything get in the way. Although she was unable to crack it at the beginning, her ability to learn from failures and adaptability to obstacles has kept her name alive in the culinary world and inspired others to follow their dreams in the hospitality industry. In this situation, Smyth has a story of how there is no substitute for keeping persistence and resilience (Djeumo-Sandjong, 2021).
Based on their market emphasis, successful UK hospitality entrepreneurs share some features and motives but also differ. Jeremy King, co-founder of Corbin & King, and Clare Smyth, Core by Clare Smyth, both have a passion for cooking, but Jeremy focuses on creating luxurious dining experiences while Clare focuses on quality and women in the hospitality industry. Self-discipline and awareness develop. Robin Hutson, co-founder of Hotel du Vin, strictly maintains the quality of his hotel chain, while Sir Richard Branson of Virgin Hotels is more risk-taking and creative (Salmony and Kanbach, 2022). 
Although there are these differences, they each have in common traits such as creativity and the ability to bounce back or recover. Tom Kerridge and Clare Smyth both use creativity to innovate their menus, but in doing so each uses creativity differently and caters to different dining audiences. Ultimately, actions such as motivation, discipline, or creativity in entrepreneurs ball out in bunches to cause entrepreneurial success in the hospitality segment, and how it is a diverse but entwined manner of entrepreneurship works (Kah et al., 2022).
In conclusion, key traits and motivations, such as motivation, self-discipline, risk-taking, creativity, and resilience, play a crucial role in entrepreneurial success. However, Jeremy King and Clare Smyth are examples of UK hospitality entrepreneurs where these characteristics align with academic theories such as McClelland’s Need for Achievement and Knight’s Risk-taking prophecy. Consequently, these theories offer important knowledge into the issues of entrepreneurial behaviour and aid the underpinning concept that the stimulation of such traits is imperative to continue to win and innovate in the competitive hospitality domain. 
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