This is an essay on leadership style  ,where different types of leadership will be discussed , few leadership theories will be seen and keeping the alignment with world great leader  one of the great leader will be chosen to get some learning out of their career and This essay is about the great British chef   Gordon James Ramsay. Here some of the aspect of the great leader  

ALL ABOUT GORDON RAMSAY 

A famous British chef, restaurateur, writer, and television personality was born in the year 1966 ,8th November. He was born in Johnstone, Scotland, and raised in Stratford-upon-Avon, England.

 His restaurants have been awarded 16 Michelin stars in total and currently hold a total of seven.
 His signature restaurant,  Gordon Ramsay in Chelsea, London, has held three Michelin stars since 2001. He came fame on the British television miniseries boiling point in 1998, Ramsay had become one of the best-known and most influential chefs in the UK by 2004. 
He is considered as a flaring boiling tv chef personality, Ramsay is known for his bluntness, as well as occasionally fiery temper, strict demeanour, and frequent use of expletives. He combines activities in the television, film, hospitality, and food industries and has promoted and hired various chefs who have apprenticed under his wing. 
Ramsay is known for presenting TV programmes about competitive cookery and food, such as the British series Hell's Kitchen, The F Word, and Ramsay's Kitchen Nightmares, the latter winning the BAFTA for Best Feature at the 2005 British Academy Television Awards, and the American versions of Hell's Kitchen, Kitchen Nightmares, MasterChef, MasterChef Junior, as well as Hotel Hell and 24 Hours to Hell and Back. In 2020, Forbes listed his earnings at $70 million for the previous 12 months, and ranked him the 19th-highest-earning celebrity in the world.  (Who is Gordon Ramsay? Everything You Need to Know, 2020).
Ramsay has 16th stars Michelin star in his pocket, the biggest achievement a chef can ever dream off Chef Ramsay have got 16 of those by his own ability (Boneta. 2020. Best Chef in The World ᐈ TOP 10 Michelin Star Chefs (2020)
Ramsay grew up  in Stratford-upon-Avon from the age of nine .Ramsay is the second of four children. He has an older sister, a younger brother (who has been imprisoned for heroin possession), and a younger sister. Ramsay's father, Gordon James Sr., was, at various time, a swimming pool manager, a welder, and a shopkeeper; his sister and their mother, Helen, have been nurses .According to an interview Gordon sister confess that  his father have made their childhood very difficult ,it is really a dream for any person to get on to the platform where Gordon have reached today  (Abusive father made our childhoods hell, recalls Gordon Ramsay's sister, 2012)
Ramsay has described his early life as "hopelessly itinerant" and said his family moved constantly due to the aspirations and failures of his father, who was a sometimes violent alcoholic. In his autobiography, Humble Pie, he describes his early life as being marked by abuse and neglect from this "hard-drinking womaniser". In 1976, they finally settled in Stratford-upon-Avon, where he grew up in the Bishopston area of the town. (Thefamouspeople.com. 2020.)
He worked as a pot washer in a local Indian restaurant where his sister was a waitress. At the age of 16, Ramsay moved out of the family home and into a flat in Banbury .Gordon won the most excellence order of British empire OBE 
Gordon Ramsey can be clearly stated as an autocratic leader, times & times it is proved in the number of TV shows or in other reality shows that the eye for details gives him the edge over the other chefs. He is always looking for the problem or rather what is going wrong in the establishment, He can easily notice the lack of skill in the establishment or rather in the chefs of the particular or places. His flamboyant character also suggests the leadership style he follows. He always looks for the critical effective changes that can bring positive changes in the business. Gordon processes and standard for lasting improvement. accepting there is a hick up and that the establishment must rectify is half the job done. The business establishment must know how to make lasting improvements to themselves 
When it comes to the change management or the managerial review Good things about Chef Ramsay that he had great recipes learned ,the best of ingredients ,but giving the same things to every other chef do not makes him Gordon ,it the application of the tools ,Chef Ramsay is a master of that ,he earned it to his full capabilities (organisational change and Gordon Ramsay , 2020)
This is the situation when Gordon’s Ramsay true leadership skills can be recognized he states on a top quality, and without doing anything with the staff he can do the improvement as needed (Eds.2020). Gordon Ramsay can be seen as a self-made personality who have developed to the standard where he is now just like as trait theory. Gordon himself describe that he is a naturally outspoken, a very aggressive left back kind of personality, which to some extent truth by far (Gordon Ramsay,2020). The flamboyant character of the chef has played a major part in making him a successful entrepreneur. Gordon started to build his restaurant empire since 1993 with partnership with two Italian businessmen, earning Michelin stars which he deserves by his own knowledge, strong will power, vision for the future and commitment towards his work. (Sharma ,2020). The trait theory really signifies Gordon’s structure of growth as a leader in the kitchen world. Adaptation is also a major. 
If leadership can be analysed as the contemporary critically prospective it can be found that leadership itself is quite enigmatic , sometimes a strange word or a small suggestion from the most junior staff turns out to be quite vital or create a significant point in the work . sometimes a difference opinion or a confusion in a work-based issue can create a radical change on others thinking. (Carroll, Ford, and Taylor, 2019). This particular leadership angle is quite confused if we look in Chef Gordons style. In the series of kitchen Nightmare, Gordon tries to save each dying restaurant, by giving an approach of an aggressive leader but his ultimate goal is to save the restaurant from being closed. According to writer Mario Ashley ,that at any given time the rise and fall of a organisation depends on the leader ,as to the series Gordon push the leader or the Chef of the particular restaurant to take all the responsibility of what happen wrong to the restaurant but simultaneously Gordon give the total support to the chef ,takes the charge to make new menu , recipe and in fact try to give the whole restaurant a brand new look so that it can make a turned around .(Ashley,2016) In fact The Kitchen Nightmare is a true resembles of Trait Theory proving all the tools of this theory matching Chef Ramsay style of leadership . Trait leadership detect that the leaders who are successful have the attention ,capabilities ,characters ,nature traits that is really different to others ,this theory is backed up by naturally research over leaders both successful and unsuccessful leader  (Trait Theory of Leadership,2020). If Gordon Ramsay style is compared with other leader in his own filed, it can be very interesting and by doing the comparison the reason why Gordon has the edge from other can be noticed.
If leadership can be critically analyse the idea can be fixed as that leadership, when it becomes as object and a group of people collectively get together to reach the same target, hence it comes need to a leader to help the collective effort to put that goal a successful end . So effectual leadership is the aptitude to successfully participate and maximum skills, capital with the internal and external environment for the achievements of a common social goal. Different leaders have different leadership style which Kurt Lewin came up with.  Autocratic or authoritarian leadership, participative or democratic. laissez -faire or free rein leadership style. As stated by Robert n Lussier, Christopher F. stated in 2009 and cited by Talha Iqbal , Autocratic  leadership all the decision or the major call is taken by the leader himself , like a dictator ,supervising closely he tells what to do to everyone . whereas according to them participative or democratic leadership style, the leader works with the staff or employee ,the leader let the staff to make or give decision , the leader works with the team, hence this tyle of leadership is knows a democratic and actually in todays world this kind of leaderships is quite noticeable , While according to Phillip  saddler in 2003 also cited by Talha laissez -faire it is quite different from of the other two ,in this leadership style the leader let the team to take decision , do not care about the project, the junior get the chances to do what ever they want set as the policies ,the structure etc .(Iqbal 2011) . 
The biggest lines of criticism comparing Gordon early life came out from Jay Rayner in 2018 when he slammed Chef  Ramsay that his early life mishaps have forced him to build a character like this where Ramsay do is nothing but glamourising  bullying (Jenkins,2018)
To compare Gordon Ramsay according to the theory it can be said that Chef Ramsay has a character of Autocratic leader as he was brought up in an environment where predominantly got a culture of hardship and there is no unity even in his family when he grew up .He himself depicted in an interview with CNN that his family back ground have made him so much tougher , he admitted that he had started with nothing and he was allocated  with dysfunctional card . probably this gave him the fire in him to adopt a Autocratic leader style as he admitted that his upbringings in the streets of Britain, made him stronger and tougher (Tank, Han, Sabnani and Marsh, 2016). Let us talk about Adair theory and its impact on Chef Gordon Ramsay’s work, Adair publish the theory in the year 1973, he spoke about the core action that the leader should take rather than the leadership style. It is mainly divided into 3 section, Task, Team & the Individual. where in Task according to Adair it’s the type of firm action that is taken to achieve the ultimate result , Team – to build up the effective teamwork what action is taken and build the group work and the last the Individual action that always says about individual team members different needs .
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The interlocking part of Adair Theory in the middle proves that each of the segment depends on each other to complete the task , hence the leader should also have the fine balance of Team ,Task and the individual to make the job a successful one  (Action Centered Leadership: The Three Circles Model: Balancing Task, Team and Individual Focus, 2020)
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So the leader should aslo try to focous on those area where it is very important to focous on the area like developing the individual in the team , achieving the task that is needed to make the make or build up the team . It is the process that will build up a perfect leader that one is comparable to chef Ramsay ,if the tv shows is judged it may be noticed that the michelin starred chef Is a perfect example of a autocrat leader ,where it is noticed he is sharp talker very hard master to come across , but in reality he is respected ,highly admire , devoted ,loyal and focoused leader who is ideal to many young budding chef who take Gordon as their role model , he indeed have a trusted loyal team who is indeed working with him for long time .It should also be kept in mind that his style of straight taking should also should not be neglected as this is what made a character out of a great leader .(Quality of Great Leader,2008) . 
Some of the great words from Gordon that he things is every chef but not just in America ,but arround the world have a second weapon to play with ,had two pair of jacket and a passion to drive through , if that personality do not creat that passion then the chef must switch off the oven pack the bag and become a simple family man .(Goodman ,2020)
Lets now find out another style of management which is quite necessary McGregor’s XY theory of Management , being a psychologist in 1960 he proposed the X and Y theory . This theory do motivate and still after many contradition is still it is seen as the positive masnagement and techniques . This theory still remains in focus of development and improvement of organisational culture .
Theory X ('authoritarian management' style)
· The average person does not like to work and like avoid it. 
·  People are forced with punishment to work towards organisational objectives and values. 
· average person prefers to be directed; avoid responsibility; have relatively low want of security. This nature is most common on this type of people 
Theory Y ('participative management' style)
· Effort in work is as natural in work life balance. 
· People applies self-control, self-direction, self -dedicated in the demand of organisational objectives, without the outer control or the threat of punishment. 
· Commitment to objectives is a function of rewards associated with their achievement. 
· People according to the theory accept or seek responsibility. 
· The capacity to use a high degree of imagination, ingenuity, and creativity in solving organisational problems is widely, not narrowly, distributed in the population. 
· In the industry though the intellectual potential of the average person is only partly utilised. 
(Chapman, 2020)
[image: image3.png]“Theory X’

oy Xt





IF Gordon Ramsay leadership attribute have to be critrically assesed through this theory ,it could be very contrdictary ,as such it is difficult to understand the part where gordon seems to be the most authoratian leader , which proves that it is on the Theory X factor  at times and on the other it is also noticed that Gordon is constantly progressing in his carear with his team , encouraging them and showing them the correct approach to be a sucessful chefs . 
Not only did gorden have grown to a reputed chef but also a great loving personality at times he brings some fun part in his character ,recently he went in disguised in an resturant to get the inside pick of that restaurant how its orking ,although its for a tv show but behind the brutle chef character a soft mature part can also be noticed (Gordon Ramsay unrecognisable as he disguises himself as elderly historian, 2020)
At times it is seen that Gordon have faield to motivate other people when he is very explosive in frant of the camera but it is being learned that Chef Ramsay is also involved with lots of cahrity works .
Few books which chef Ramsay have written like : “Gordon ramsay ultimate fit food”and “Gordon ransay bread street kitchen cook book” also proves that he not only have a control over his personality but also over his cooking also . He is akind of leader who not only talks and do media job but also works practically everything .(Gordon Ramsay cook book ,2020) 
The Gordon and Tana Ramsay Foundation is working with Great Ormond Street Hospital Children's Charity. They are helping some of the sickest children to give the best chance in life a make GOSH an even more extraordinary place. During this festive period, Gordon Ramsay Restaurants are supporting the fundraising efforts by adding a voluntary £1 donation to guest bills. This will help raise vital funds for the hospital to support some of the UK’s most seriously ill children.
The hospital have the support  of Gordon Ramsay restaurant guests during November and December, the restaurant  can help to fund pioneering research, medical equipment, and children and family support services, so that the 600 seriously ill children that arrive at GOSH every day have the best possible future.( Gordon And Tana Ramsay Foundation,2020) This type of work proves that Chef Ramsay have the personality of a helping nature which is proved in his work also where he had helped lot of chef to come up in ranks , prime example Matt Abe had a successful career rising up with ranks in Chef Ramsay’S restaurant . An Australian by birth rise up to the highest rank as the chef Patron in the Michelin start restaurant of Gordon proves that Chef Ramsay have proved himself as a mentor also. Chef Ramsay style of leaderships proves that he had the vision also to bring people up through ranks. (Gordon Team, 2020). 
Gordon Ramsay have shown many people the lesson how it is really possible to come up in ranks, even you do not have initially anything. Many  good chefs or rather young budding chefs has been inspired by the great chef by not only his success but also the style the elegance, the passion what he put into his work , how he keep top of his work even though he had got his success for what he had worked for . Gordon Ramsay work, his way of presentation, his flamboyant character has inspired the writer to follow his true, good things to achieve success in life, like a chef.
Own evaluation /comparison with my leader leadership style 
I have a good chance to talk about myself as I can compare little bit of my leadership style with Gordon Ramsay as I am also a chef. Started my career by studying hotel management in India which I think somewhat gave me the farm base to progress in my career. Started to work in hotels like Park, Taj and Sarovar gave me the confidence to progress in this filed. I believe although unlikely us Gordon started to work in restaurant in France in the start of his career  ,which is more of  practical experience  but people should have some knowledge about management ,about the different aspect of Hotel management ,which help in the future trade when a person start to grow his/her career . This type of knowledge can be gained through proper education from subjective school or college. I find myself on the same page like Gordon as when I joined in the industry, I also felt that I have done a big mistake .Things are not that smooth as I thought ,it is difficult ,long hours ,less payment ,hardly any appreciation of the work , most of the initial work in the culinary term we call it mis a plus ,have to be done by the trainee -which is too hard . There are true instances that Gordon also face the same struggle when he is working in the beginning stage for Marco Pierre White stated by Thompson of Independence stated that although Gordon is a flamboyant ,uncompromising Scottish chef but he had his struggling days when he use to cry after the shift as it is too hard to get the initial pressure to sink in .(Thompson,2006) I myself also thought to give up in the initial stage as I could not adjust my work life balance ,at one point it is only work and nothing else initially with little bit of remuneration and no sign of progress . I truly believe that in everyone life a moment come when things become to turn around. I also have my share of luck, although it is not so as  much of opening my first restaurant as Gordon did but it is the first big opportunity in my life of working in a Management level after good hard work of 4 years . Things started to change slowly by slowly. 
I got through lot of learnings in life while my working career, but I have failed number of times as a chef ,that my career as a chef have kicked started well but at times I felt Theory x type .times I was lazy to put things in perspectives , I thought that in the young age becoming a chef will open a new border opportunity in front of myself . I was so wrong as a leader, I thought that I have that natural ability in me to be a superior leader. Taking Gordon Ramsay as a illuminative mentor around that time probably is the biggest mistake in life as at that point of time I have no clue what is management style , how the responsibility could be taken up ,how to represent myself in front of the big crowed or audience . While working in India I realize that I am not progressing to the desired level, so I did start to think to move out of the country. My first break came to move to abroad, when I took my job for the Carnival Cruise line as a sous chef in USA. I learned, understand how the chefs works here. First time as a Chef manager I realise I have huge things to learn in terms of leadership style. I found it a huge difference between the the work culture of Indian chef to the work culture of the chefs in USA .Even though they are termed as the head chef but they act as a true leader ,leader who shows the way of how things can be done nicely , hard work more manually oriented not like the work culture of laissez- faire top hotel chef of India , who like to guide task more rather than showing things hands on .
I still get  a big lesson when I took Gordon Ramsay advice to eat out regularly that he wrote in the guardian ,that chefs are very bad in judging the guest changing habits as chefs are too proud of their food , so a adopting kind of mentality can be noticed in his words(Garfield ,2010)
I took it as a challenge and started to motivate myself to move towards more on learning how to organise myself .While doing my work in USA I decided to move to uk when suddenly a great offer came to me . Its rather a huge thing for me as I am coming to the land where Gordon is from. Started working in hotels, found nothing different from India , the real difference is that its more work labour oriented , even though recently i have the experience of being the highest position of a Area Chef  in las iguanas  I use to work round the clock to keep the right standard which I am being paid for . I again thought that I have known everything, used my luck for establishing my own business, did quite well in the initial stage but lack of knowledge of how to do business brought my business to an end. It is a huge setback for me, have not thought that it will all come to end. Still I got back, got back with the help of the university and how the teachers are helping me to understand the small details about how to approach a business , how to build the knowledge of the business , grew up like a leader .know what does it take to be a successful leader . I am about to start again my small kitchen, this time I am using all my experience of how to lead from the front. I am doing things by gathering all the knowledge what I have learned from the university.
I have also tried to do the theory questionnaire test to check theoretically what is the nature of my leadership and what leadership skill I do posses to see how much I do agree about them.
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1.2 Conceptualizing Leadership Questionnaire
(continued)

Total Scores
1 Traitemphasis: 15
2. Abiiy emphasis: 16

3. Skilemphasis: 19
4. Behavioremphasis: 19
5. Relationship emphasis: 14
6. Process emphasis: 11
Scoring Interpretation

The scores you received on this questionnaire provide information Bbout how you define and. view leadership. The
emphasis you give to the various dimensions of leadership kas implications for how you zpproach the leadership
process. For example, if your highest score is for rait emphasis, it suggests that you emphasize the role of the.
Ieader and the leader’s special gifs i the leadsrship process. However, if your highest score is for relationship
emphasi, i indicates tat you think leadership i centered on the communication between leaders and follwers,
rather than on the nique qualities of the leader By comparing your scores, you can gain n understanding of the
aspacts of leadership tht you find most important and lesst fmportant The way you thik sbost lesdership will
ifluence how you practce leadership.

Building Your Leadership Profile

T you kave the interactve eBook version o i text,Iog i to access the Leadsrship Profil Tool. Aflercompleting
s chapter's quastionnaire, you will receive individuslized feedback amd practcsl suggastions for futher
strengthening your leadership based on your responses i this questionaaie.




I will certainly agree this part that yes ny behaviour or attitude towrds the staff or in general towards human being have lot change as I am carying out my indept studies for the final term now ,I am glad that I can implement or rather trying to implement in my work .In terms of Skill yes my individual skill have also imporved as I feel much more confident to do  any kind of application , approach or negotiating supplier ,dealing with the customers etc . After taking all this into account I can admit that this Conceptualizing laedership test came very close to things which I am generally doing . 

[image: image5.png]4.2 Leadership Styles Questionn

(contined)

Stroasly Strongly
Statements disagree Dissgree  Newtral Agree agree
15, lamost sitations, workers pref litleinpat fomthe 1 2 3 8 5

leader
16, Effactive leaders gve orders ud larfy procedures. 1 2 (] 4 5
17, People e basiclly comptent and ifgiven sk f 2 5 4 5
willdo  zo0d job.
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Scoring

1 Sum the responses on iems 1.4,7,10,13,and 16 (authoritarian leadership).
2. Sum the responses on items 2,5, 811,14 1x¢ |7 (democratic leadership).

3. Sum the responses on items 3,6,9, 12,15, ud 13 (issez five leadership).

Total Scores

Auhortarian Leadership 21

Democrstic  Leadership 23

Liissex Faire Leadership 13

Scoring Interpretation

‘This questionnaire is designed to measure thrse common styles of leadership: authoritarian, demoeratic, and

Isissez-fuie. By comparing your scores, you can determine which styls are most dominant and lesst domizant in
your own style ofleadership.

your score s26-30,you ae inthe very bigh ange
your score 52125, you are inhe bigh ange
your scoreis 16-20, you are inthe moderate range
your score s 115, you e inthe lowrange

Iryou scoreis6-10, you ae inthe very lowrange.




While understanding my leadship style when I did the questionnaire I though that it will be Authoritarian as I still think that like to impose pressure on my staff but with the surprise of my knowledge it  came out that my scare is high on democratic . it is quite surprise that how my appraoch have changed since I started stuyding in the unverstity . truly knowledge do change people ,as it is doing in my case .

To conclude  I can proudly depict the fact that everything can be coiped as I tried in the past to copy the great leader in the kitchen world .One have to have that much knowledge ,that much of passion dfesire and love towards the subject that makes people famous like Chef Gordon Ramsay . I will end up my writing by mentioning a famous word of Chef Ramsay – as he said that to become a great chef yu have to work with great chef – like he did , probably this line chows the ammount of respect he still have towrds his gurus or chef . I will personally always remember thgis words  (40 Inspirational Gordon Ramsay Quotes On Success | AwakenTheGreatnessWithin, 2020) 
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