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Entrepreneurship powers economic growth and innovation. Nowhere is the need for entrepreneurship more essential than industries marked by fierce competition and consumer needs. As such, this essay is an evaluation of UK hospitality entrepreneurs. From relevant academic cases and theories, the essay will evaluate the entrepreneurship characteristic. Besides, the motivation and traits that contribute to successful entrepreneurship within the hospitality industry will also be discussed. Thus, the four UK owners’ case-study starts with an introduction, then their paths in entrepreneurship. Next, there is an approach to discussion, contextualizing holistic loyal to theory time scales. Finally, there is a conclusion on the results on comparison analysis (Shane and Venkataraman, 2000).
Entrepreneurs are generally considered risk takers, and given that the hospitality industry is far from predictable, the uncertainty is only an invitation for a successful entrepreneur to create their own opportunity, as will be seen from the following analysis of UK-based entrepreneurs. Gordon Ramsay, the Michelin-starred chef, and restaurateur who entered and won a reality competition show exemplify the entrepreneurial spirit of risk. His first forays into predominant areas such as fine dining, both the most competitive and having the highest failure rates, undoubtedly put his reputation and substantial financial capital at risk. His efforts to expand his venture on an even grander scale internationally enunciate the role of risk in entrepreneurship. Ramsay’s ability to navigate market conditions, a sine qua non for successful entrepreneurs, correlates with Knight’s theory of risk, which draws the line between risk and uncertainty that is measurable and immeasurable. Ramsay is a measured entrepreneur capable of doing well in the face of uncertainty but balances his risk-taking propensity through an equally panoptic attention to detail and remarkably high standards that prevent failures (Drucker, 1985).
Likewise, Alex Head, who famously founded Social Pantry, takes great risks in her venture. Given that Ramsay’s risk only materializes on the realm of high-end dining, for Head, her social enterprise venture was likely compounded by an additional layer of risk: her heavy reliance on ex-offenders. The risks were considerable and opulent but granted her a competitive advantage that was truly unique and set her up as the only supplier of such a service in the London area. This sets apart from Ramsay’s risk in that it correlates more with effectuation theory, a view of entrepreneurship that hinges on the idea that entrepreneurs make critical decisions based on available resources and use uncertainty as a catalyst for the creation of opportunities (Schumpeter, 1934) . While Ramsay and Head are both risk-takers, they differ in their aspirations: one is purely personal while the other predominantly revolves around the social impact. Innovation is what drives the success of an entrepreneur due to the opportunities it provides for companies to differentiate themselves from their rivals and take a competitive advantage. Thus, Drucker states that innovation is vital for any business in creating and maintaining a competitive advantage. It should be noted that while innovation occurs in different areas of operation, entrepreneurship is a sphere where innovative approaches are commonly related to the products or services a business offers. In the hospitality and catering industry, it allows companies of all sizes to offer unique services, such as new methods of service delivery or marketing, different organizational culture, and approaches to the service process, among others (Sarasvathy, 2001).
An entrepreneur who serves as an example of how being innovative can transform a business and its future is Asma Khan, the London-based Indian chef and entrepreneur, and the creator of Darjeeling Express. This entrepreneur and her company illustrate how innovative thinking can not only break the glass ceiling for women kitchen staff but can also serve as a USP for the company. The focus on home-style cooking feels several gaps in the hospitality industry but probably the most impactful one is changing the views on Indian cuisine in terms of being upscale. KHAN’s way of offering dishes that people would cook at their homes instead of creating something different from the original concept but maintaining an exceptional quality of the products and the level of service is the best way of applying an innovative approach in my point of view. Schumpeter argues that the “inadequacy of the old institutions and methods of commodity production for supplying the new” may result in the replacement of the old-fashioned ways of running a business with innovative practices that satisfy the new demands of the market at a higher level (Audretsch, 2002).
Unlike Khan, Gordon Ramsay’s innovation is far more about refinement in the culinary context as opposed to structural or social disruption. It is an innovative process of using classic French cuisine and taking it to an elevated level of perfectionism. This means that it is an evolutionary form of innovation in the sense that it does not introduce a new concept but refines one. However, though Gordon Ramsay’s refined cuisine and new forms of fine dining are innovative, they are less innovative in the broader social context (Baumol, 1990).
Resilience and adaptability are some of the most important qualities for entrepreneurs, particularly in a context such as the hospitality sector. This is because they need to bounce back from failures and adapt with changing market conditions. As Duckworth states, “I won’t just have a job; I’ll have a calling. I’ll challenge every day to reach my potential. And in the process, I’ll bring others along with me”. This means that grit becomes a crucial factor for such an individual’s success since it allows them to persevere through adverse conditions (Baron, 2006).
Tom Kerridge is a British Michelin chef who owns the Hand & Flowers pub. It is an organic example where even best entrepreneurs experience severe operational challenges and financial difficulties that can push them to the brink of failure. Kerridge faced similar challenges with his closest relationships strained and high standards challenging him to keep up with the game. Regardless, he immediately began diversifying the options for his revenue source. With extraordinary resilience, he initially; established the pub, founded Multiple other businesses under the same brand, expanded the Hand & Flowers operations to develop a brand, and then finally became a “celebrity” chef (Kirzner, 1973).
Asma Khan has also shown considerable resilience, particularly as a woman of color operating in the UK’s male-dominated fine-dining scene. She has faced challenges not only in establishing her business but also in gaining recognition and acceptance within the broader industry. Khan’s determination to succeed in the face of these obstacles mirrors Kerridge’s resilience, though the nature of their challenges differs. Kerridge’s have been more operational and financial, while Khan’s have been social and cultural. This comparison underscores the varied forms that resilience can take depending on the entrepreneur’s personal background and the specific challenges they face (Ireland et al.,2003).
In the hospitality industry, entrepreneurs have to be very customer-oriented down to the smallest details of their businesses. Additionally, personal motivation is a significant factor in an entrepreneur’s focus and orientation. Many successful entrepreneurs in this industry have tailored their innovations to meet and exceed customer expectations. This trait is particularly associated with customer satisfaction and loyalty as significant outcomes for business survival. Indeed, the service-profit chain model proposed by Heskett et al. is such that higher levels of employee satisfaction led to higher levels of customer satisfaction and, consequently, profitability (Zahra and Wright, 2011).
Olivia Burt is a UCAS undergraduate finalist and a contestant in the UK’s MasterChef competition. Her passion and love for learning and cooking sum up her personality. Her customer-oriented approach and motivation to cook and innovate stem from her love of customers, cooking, and new experiences in the kitchen.Where Burt’s entrepreneurial motivation could be dismissed as authentic owing to the chef’s love for food, the motivation behind Gordon Ramsay’s entrepreneurship is far more ambiguous, with elements of the focus on customer satisfaction entwined with personal ambition and the pursuit of financial gain. Ramsay’s drive to create a truly international brand and crown himself as one of the world’s culinary leaders does show that his personal goals are related to his perception of what the customers want. However, as the example of the two chefs demonstrates, different personal motivation factors have a considerable impact on the way in which entrepreneurship application will unfold (Drucker, 1985).
Resilience, or the ability to bounce back from obstacles and overcome adversity, is one of the most common concepts discussed in the entrepreneurship literature. One of the related concepts is grit, introduced by Duckworth et al. in 2007. The persistence of interests from a year to several decades and the consistency of effort to find the best possible way to pursue these interests are among the main ideas of the concept. In the hospitality industry, the competition is fierce, and the obstacles, both operational and market-related, can make it challenging to keep the business running, let alone growing. Therefore, an entrepreneur running a venture in this industry has to be resilient (Shane and Venkataraman, 2000).
Tom Kerridge, a Michelin-starred chef, and the host of the television series Tom Kerridge’s Lose Weight for Good presents a great example of an entrepreneur possessing this trait. The story of his success includes multiple setbacks, both personal and professional. The man struggled with alcohol and weight-related issues in the past, and the operation of a restaurant in the UK is not the best business given the high saturation of the market and cheap dining prices. Nevertheless, he has managed to create a two Michelin-starred pub, The Hand & Flowers. Moreover, the entrepreneur showed grit, adapting to the changes in the market and addressing the new trends, such as healthier fast food, for example by selling beef ragu and gnocchi, instead of fried chicken and burger. Kerridge has demonstrated his resilience, especially when it comes to overcoming personal battles and calling on his experience to turn adversities into success. However, to some extent, he was also resilient regarding the troubles with his The Hand & Flowers and other business ventures. This, in turn, leads to the conclusion that it is possible for resilience to have different motivation bases (Drucker, 1985).
One example of an entrepreneur who could be compared to Tom Kerridge is Sally Greene, the founder of The Old Vic theatre and co-founder of Soho House. After UMTS UK, Greene’s first entrepreneurial venture, faced a buyout offer much lower than she expected, and she lost £50,000 in the process, before raising an impressive £1.3 million, followed by losing her job, the woman founded the famous and internationally present club in London and many other locations. Later in her life, she restored a famous London theatre, securing an impressive $1 million grant. Like Kerridge, Greene has demonstrated that resilience is important for achieving longevity in the entrepreneurial business. However, their resilience sources, the personal and business hurdles (Drucker, 1985).
Customer orientation, defined as a business philosophy that emphasizes customer needs and satisfaction, is a crucial entrepreneurial motivation. As noted by Kohli and Jaworski, entrepreneurs who focus on their customers outperform their competitors by addressing the value-creation areas aligned with the customer’s predisposition as a market strategy. For many entrepreneurs in the hospitality industry, customer orientation has been a major motivation factor as success in the field is contingent upon satisfying the clients. For example, in their business, Will Beckett and Huw Gott focus on customer orientation, as their hands-on approach in market research which informs their production is directed towards customer satisfaction.
A compelling example that explains customer-oriented entrepreneurship is evident in the case of Will Beckett and Huw Gott, the owners and founders of Hawksmoor, a British steakhouse. The phenomenal success of this venture in the market can be attributed to the close relationship the two shares with its multitude of loyal customers. In the business, the duo hands-on approach in understanding and meeting the customer encourages Kohli and Jaworski’s concept of a ‘market’ orientation. Effectively, Ramsay’s success in the hospitality industry can be attributed to customer orientation manifested through his exceptional abilities in capturing his customer’s experiences (Shane and Venkataraman, 2000). 
The examples also imply that although these traits are similar across all entrepreneurs, their manifestations and underlying motivations vary, mainly as influenced by their personal values, market conditions, and business models. Moreover, the mix of theory and practice as it has done in this essay shows that for a successful entrepreneurship approach, it is not about exhibiting a particular trait but having a mixture of them to respond to the challenges of the industry. Future research should investigate how these traits change over time as hospitality entrepreneurs interact with emerging industry trends such as sustainability, and digital transformation (Audretsch, 2002).
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