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It is considered that entrepreneurship links the application of well-established strategies to study new ideas and new visions and create a product or a service that can either meet individuals’ necessities or intend to resolve their problems. Business, opportunity, recognition, innovation, risk-taking, creativeness, achievement orientation, and resourcefulness characterise the entrepreneurship and people involved in this industry. Entrepreneurs do not only have innovative visions, but they also make a lot of effort to achieve their dreams and satisfy their personal needs and those of other people. Some entrepreneurs are born with these skills, while others achieve them through hard work willingness to learn, and resilience. No matter what motivates an entrepreneur, be it the need for a balanced life, more money, or love for their idea, is important to work toward it and be persistent. A mix of nature and nurture entrepreneurship is presented in the culinary and business world by some prominent figures such as Gordon Ramsay, Nusret Gökçe (also known as Salt Bae), Jamie Oliver, and Heston Blumenthal. These entrepreneurs illustrate traits such as risk-taking, innovation, resilience, social responsibility, and the need for achievement, which are essential for success in the restaurant industry. These names are famous all over the world as these personalities shifted the culinary industry and proved that eating is an art and can be so different and innovative as well as nutritious. 
When Gordon Ramsay’s reputation is built on perfectionism, intensity, and drive for excellence. A knee injury forced him to turn to cooking and this transition marked the beginning of a career that would propel him to become a world-renowned chef, with a collection of 17 Michelin stars and 58 restaurants spanning across the globe. Ramsay’s pursuit of excellence is one of his most defining traits. This relentless pursuit of perfection is rooted in his belief that mediocrity has no place in the world of haute cuisine. Ramsay has consistently demonstrated an unwavering commitment to refining his craft and expects the same from his team. Ramsay's experiences in the demanding kitchens shaped his belief that only the highest standards should be maintained, no matter the cost. Ramsay’s motivation extends beyond his culinary skills. Even if he faced a crisis in the late 2000s or the fact that he was under Michelin pressure all the time, he managed to save the business and give it a new breath.  These factors demonstrate Gordon’s resilience and perseverance. 
Gordon’s competitiveness and innovation are the combination of knowledge with passion, as well as leadership and authority. Overall, Gordon Ramsay demonstrates an internal locus of control, as he assigns much of his realisation to his efforts, abilities, and decision-making. These also put Gordon Ramsay in the category of entrepreneurs seen in Kets de Vries’ Theory of Dislike Rules as impulsive people with self-destructive behavior, impacting relationships, and organisational culture. He is showing the whole world that the culinary industry is not sugar-coated, and it takes massive efforts to achieve the goals and dreams. This is known as the need for power and achievement, according to McClelland’s (1961) Need for Achievement. He is subject to criticism because of his attitude and behavior, but it was proved based on studies that Gordon Ramsay has a high Sel-Concept Clarity which drives him and impacts his behavior and success. It is of great importance to underline the marketing approach Gordon Ramsay had taken over the years, the TV shows and online marketing made him and his brand known all over the world. He took risks and faced all the obstacles of the media world and with great perseverance succeeded. 
Another notorious figure in hospitality is Nusret Gökçe, known as Salt Bae,  a Turkish butcher and restaurateur whose rise to fame highlights the role of risk-taking in entrepreneurship. Gökçe exemplifies Schumpeter’s Theory of Innovation, which highlights the role of entrepreneurs in disrupting existing markets through innovation.  Indeed, the pathway to celebrity and world popularity of Nusret Gokce was very complicated. His success is due to his personal necessity, as he was a boy from a large poor family who was fortunate to be hired as a butcher’s assistant. When he was only 13, he dropped out of school – it was required by daily work of 18–20 hours. He opened his first steakhouse, Nusr-Et, in Istanbul in 2010, gaining viral fame in 2017 for his signature salt-sprinkling technique. This popularity enabled him to expand globally, opening restaurants in cities like Dubai, Miami, and London. Not only is Mr. Nusret Gökçe an excellent chef, but he is also an even better marketer. He has mastered the art of content creation and exposure using his energy of elevated and effortless comedy with a touch of refined class.  His decision to follow international expansion proves his willingness to embrace risk. Entering competitive markets like New York and London created considerable challenges, with critics questioning the sustainability of his reputation. However, his journey illustrates the importance of taking advantage of opportunities despite risks, supporting McClelland’s theory that associates risk-taking with the search for high personal and professional success. His love, and passion alongside many sleepless nights working 20 hours a day changed his destiny and fortune. 
His fame is interpreted by Joseph Schumpeter’s Theory of Innovation as a “creative destruction” who disrupts existing markets through innovative products, services, or processes. According to Schumpeter, innovation is not just about introducing new products but also about revolutionizing the way business is conducted, which leads to new market dynamics. He is well-known as the chef in a white T-shirt and glasses proficiently slicing steaks with a knife. He then sprinkles it with coarse salt – “from the elbow”- which is his uniqueness and brand. On the other hand, Nusret Gökçe's entrepreneurial journey reveals the complexities of personality traits discussed in Kets de Vries’ Theory of Dislike Rules. While his charisma, showmanship, and rapid rise to fame have made him a culinary icon, these traits also suggest underlying vulnerabilities, such as narcissism, exhibitionism, and impulsivity.

Another passionate personality from the culinary industry is Jamie Oliver, a formidable competitor of many chefs but with a different approach and views on cooking and society around the world. His passion for the food industry began in his early years, influenced by his parents who owned several restaurants. His curiosity alongside need for independence and his natured psychological trait of having antecedent influences motivated Jamie Oliver to become famous for his focus on casual recipes that ordinary people can repeat at home. 
As well as Gordon Ramsay, Jamie Oliver is seen as an entrepreneur focused on marketing, innovation, perseverance, and professionalism. Jamie Oliver’s career exemplifies the concept of self-efficacy by the fact that he owns TV shows, many popular books, a magazine, various kitchen products, and many other original inventions in culinary. He is involved in saving people's health and lives with his Food Revolution project. It is aimed is confronting the global rise of obesity, heart illness, and other diseases influenced by the contemporary way of living. Jamie Oliver advocates for social responsibility and emphasizes the importance of building strong relationships with people, all while highlighting simplicity in food preparation and consumption. This aspect makes him feel closer to ordinary people and motivates and inspires them to cook healthy food. Persistence, or perseverance as well as staying teachable, is a trait that involves sustaining goal-directed action and Jamie Oliver performed this all his life, regardless of the difficulties he faced.  
Oliver’s success is aligned with Schumpeter’s theory of innovation, as his entrepreneurial ventures consistently pushed boundaries in terms of both business models and culinary offerings. By innovating in both the products he offered and the business models he employed, Oliver managed to build a brand that stood out in a highly competitive market. Despite facing challenges, including the eventual closure of Jamie’s Italian due to financial difficulties, Oliver’s ability to innovate and disrupt traditional food industry practices remains central to his success as an entrepreneur. Dees (2001) identifies social entrepreneurship as having a double aim of social value innovation and economic sustainability. Oliver’s business such as the Fifteen restaurant chain, which employed disadvantaged youth, demonstrates this dual focus. Jamie Oliver demonstrates over the years a curiosity for food creation, a long-term focus on his ideas, and commercial awareness.
Another entrepreneur who is famous for his innovative approach in culinary industry is Heston Blumenthal. Blumenthal’s top restaurant, The Fat Duck in Bray, is famous for its experimental dishes that integrate scientific techniques such as molecular cuisine. Blumenthal’s use of science to challenge standard culinary practices has earned him three Michelin stars and recognition as one of the most innovative chefs in the world. When was diagnosed with ADHD he was even more enthusiastic about cooking and came up with the idea of multi-sensory dining, and head-phones on while eating edible sand. Blumenthal’s entrepreneurial success is a prime example of Schumpeter’s concept of innovation. His innovation extended beyond the kitchen to the overall dining experience, where elements such as storytelling and sensory manipulation became central components of his brand. These characteristic highlights his relationship with guests and is a great marketing strategy. Blumenthal’s influences on the field of gastronomy reflect Schumpeter’s idea of entrepreneurs as disruptors who introduce fundamental changes to the marketplace. By applying scientific principles to cooking, Blumenthal not only differentiated himself from his contemporaries but also changed how chefs approach the culinary arts, making innovation the keystone of his entrepreneurial identity. Heston Blumenthal’s risk-taking propensity has been a defining characteristic of his culinary entrepreneurship. His commitment to innovate, promote ambitious projects, and experiment with traditional dining patterns made him become a leader in the culinary world.While risk-taking can lead to criticism and uncertainty, Blumenthal’s success illustrates how calculated risks, combined with creativity and resilience, can yield significant rewards in the highly competitive restaurant industry. 
In conclusion, each of these renowned chefs combines their unique traits and motivations with business strategies in order to achieve entrepreneurial success in the culinary industry and even everyone else's lives due to their knowledge and understanding of food's effect on people’s lives.  Even if sometimes their intensity and resilience are seen from a negative perspective, it is of great importance to accept that success comes through hard work, competitiveness, and risks. Their approach gives unique and remarkable results that influence and change the whole culinary world and everyday cooking. All four are driven in culinary entrepreneurship by a love for food and the people who enjoy it. Gordon Ramsay’s career reflects the principles of trait theory and psychological capital theory, demonstrating the importance of resilience, leadership, and personal drive. His impulsiveness, strictness, and professionalism made him famous all over the globe, but he keeps coming up with new entrepreneurship ideas and new projects in culinary. In Nusret Gökçe’s case, his success is rooted in personal branding and Schumpeter’s innovation theory, using his viral persona to create a global brand. His presence makes the dining special, and people give him a special respect and acknowledge his personality and innovative way of serving steaks. The marketing and commercial awareness made him viral all over the world. The continuous persistence and resilience of Jamie Oliver in fighting obesity gives him recognition and he is seen as a healthy eating promoter. Jamie Oliver aligns closely with social entrepreneurship and opportunity recognition theory, as his ventures often aim to address social issues. Finally, Heston Blumenthal’s journey reflects implementation and innovation theories, as he elevates his resources and creativity to reset traditional culinary practices. He makes food creative and dining unique through the way he cooks and presents food. His innovation and passion for experiments made him a notorious and unique entrepreneur in the culinary industry. The above-mentioned entrepreneurs’ journey is nurtured by motivation and passion that helps them move forward. The clarity of their vision guides them to new projects. This self-confidence empowers them to identify new opportunities and continuously learn how to stay relevant in today's fast-paced business scene.
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