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Hospitality entrepreneurship coupled with creativity and leadership, passion for drive and knowing when to take risks require new ideas given to changes in consumer trends and contemporary developments of a global economy (Bala, 2022). Hospitality entrepreneurs need to look for new opportunities and implies the notion to measured risk-taking. In therefore dealing with a volatile economy faced with challenges lacking qualified employees and with high levels of competition threatens to puts the forerunner organisation to the test, if to stay ahead of the competition  (Testa & Sipe, 2012). In this rapidly growing industry as ever evolving with changes given to modernity, the success of entrepreneurs whilst largely dependent upon the qualification to being in the right place whereat the right time to taking the risk necessarily therefore allowing no room for failure.  And specific traits much to do with transferal of consumer goods and services to meet customer demands in both trade and commerce are the necessary driving factors for success. The current paper seeks to provide critical insights to four fundamental characteristics such particular to the success of entrepreneurs, include (1) risk taking (2) creativity (3) the passion for drive and success (4) leadership qualities.  In presenting such works of academic research and discourse to what defines successful entrepreneurs in hospitality as here discusses scholarly thesis established from the antithesis concerned to the synthesis of current works on the subject-matter develops a clear, contrast understanding crucial to the success of hospitality entrepreneurs.  Under the workings of major opus go on identify with the epic involvement to those set of characteristics above-mentioned distinctive in the making of successful entrepreneurs in hospitality.  There is nothing that people have talked about more when it comes to the characteristics of great business people than their ability to take risks. Uncertainty and risk are two essential components of entrepreneurship and Frank Knight’s Risk Bearer Theory of Profit is a paradigm in theorizing the phenomenon. Knight’s opinion is that the businessmen are those who are prepared to take the risks associated with the conditions of market in order to gain income (Magnani & Zucchella, 2023). This theory is even more applicable in the context of the hospitality industry because the company’s results depend on trends in the global economy and changes in consumer preferences (Georgalos, 2018). Risk management, together with the corresponding behavioral skills of risk assessment and risk-taking, is the key to success in such a highly uncertain environment (Lee-Ross & Lashley, 2010).

A good example of risk taking in hospitality entrepreneurship is Raymond Blanc, a French born chef and founder of Le Manoir aux Quat’Saisons in the UK. Blanc’s vision to success began with the risk-taking decision to re-mortgage his house and whilst also owed money to some 18 people getting huge loans to outset his current portfolio of boutique hotels and trendy restaurants with Michelin star ratings, since Blanc was recognized for both his intrinsic worth and collateral value.  Whilst Paradiso’s risk management is evident in the fact Blanc did not allow financial problems to compromise the restaurant’s ability to offer a sophisticated dining experience. He was able to achieve all of these goals showing that business success is a result of calculated risks and a vision of the business. The subject of this paper can be connected with Knight’s theory, because Blanc’s readiness to take financial risks was crucial to get such a high level of success and popularity that is currently observed at Le Manoir (Vahlne, 2017).  On the other hand, Danny Meyers of Shake shack and Union Square Hospitality group has equally taken huge risks, but for different reason of an entrepreneur. Whereas, all the over the edge risks that Blanc undertook were basically for the love of food, and all the risks that Meyer implemented were for the purpose of attaining market growth. When Meyer transformed Shake Shack from a single hot dog stand in a park in Madison Square to an international brand, he knew it was a gamble that paid off because of his assessment of market forces and consumer appetite for better burger joints. His approach is closer to Prospect Theory where entrepreneurs are willing to make more risks where they expect to gain more than they actually lose. The case of Meyer and the growth of Shake Shack as a case study shows that taking risks is a critical lever for growth and dominance in the hospitality industry (Hsu et al., 2017).  Other important qualities for the proper entrepreneurial activity include creativity and innovations when it comes to hospitality business, as competition is rather high (Chavaglia & Filipe, 2023). According to Joseph Schumpeter’s theory of Innovation the theory also known as the theory of ‘creative destruction,’ it holds that markets are created by the entrepreneur (Ma, 2014). This is well applicable in hospitality industry where uniqueness and differentiation is very critical for instance in selection of customers (Williams, 2006). In the highly competitive commerce environment, the ability to innovate and create novel ways of satisfying customers’ appetite for food or delivering new forms of hospitality services is an important predictor of success (Mmutle & Shonhe, 2017). An excellent example of this attribute is Alice Waters, the chef, and the owner of Chez Panisse in Berkeley, California. Waters is credited with bringing the concept of eating locally sourced and seasonal foods first introduced in Alice Waters’ cookbook to the United States. She has also revolutionized the whole process of sourcing and preparing food in her restaurant, and promoted sustainable dining culture among the people. Talking about creativity, Waters also actively participates in the processes related to sustainable agriculture and food education. Her passion for innovation touches on Schumpeter’s concept of creative destruction since she revolutionized the conventional restaurant business by adopting sustainability over conventional large scale sourcing strategies. Similarly, Nobu Matsuhisa, the co-founder of Nobu Restaurants and Hotels, has also come up with creativity but in another form. Matsuhisa is credited for innovation that was unique at the time because he incorporated Japanese food with Peruvian ingredients. Alto, his distinctive approach of cooking has given him and his restaurants worldwide recognition, Nobu restaurants and hotels are present in cities of the world. While both Waters and Matsuhisa are driven by creativity, their motivations differ: Waters focuses on sustainability and local sourcing, while Matsuhisa is motivated by a desire to create innovative, cross-cultural dining experiences. This contrast highlights the diverse ways in which creativity can manifest in the hospitality industry, depending on the entrepreneur’s vision and values (Tajeddini and Trueman, 2012).  Creativity and innovation are crucial traits for entrepreneurs in the hospitality industry, where standing out in a crowded market is essential. Joseph Schumpeter’s Theory of Innovation, often referred to as the theory of “creative destruction,” emphasizes that entrepreneurs disrupt markets by introducing new products, services, or processes. This is especially true in hospitality, where differentiation is key to attracting and retaining customers. Entrepreneurs who offer unique dining experiences or groundbreaking hospitality services tend to thrive in this highly competitive market (Mmutle & Shonhe, 2017). A perfect example of inventive thinking can be named Heston Blumenthal – the British gourmet and the owner of The Fat Duck restaurant. Blumenthal was in the frontline in the revolution of molecular gastronomy; he utilizes science in the preparation of food to give the guests a touch of every sense. That statement, which has apparently produced such delicacies as bacon and egg ice cream, snail porridge, changed the way people approach their meals. Hailing from a family of engineers, Blumenthal’s work is thus the best embodiment of Schumpeter’s theory of creative destruction as he revolutionalized fine dining through the innovative application of culinary methodology infused with scientific methods. His ideas have placed him on the list of the most innovative and famous chefs around the world; his untamed creativity is still being applauded internationally. Another UK based personality who fits into the crates of creativity and innovation is Asma Khan, a woman behind the Darjeeling Express restaurant in London. Khan is known for her focus on Indian food where she brings recipes from homes and generations. Unlike many fine dining restaurants nowadays, Darjeeling Express is more about trying to replicate home Dining experience as much as possible with a huge emphasis on people’s ability to sit and share a meal together, Indian hospitality. Khan has also innovated in the way she runs her restaurant: run by an all-female team of cooks hired from home rather than restaurant experience, nominated for an award to counter this masculine trend in the culinary industry, and encourage women to cook. Here, Khan is not only aspiring for new taste sensations but as with Curry Heights, for a new way of perceiving Indian food – all for a social cause. Her work expands on how creativity within the hospitality industry can go beyond food invention and serve to revolutionize social cultures. Comparing Blumenthal’s scientific, avant-garde dishes to Khan’s traditional food with a social mission one can also state that both types of cooking are creative pursuits on par with one another. It proves that there is no one way to approach the hospitality business and everyone can create their own unparalleled vision. From the culinary front, to the cultural front, flair and innovative thinking is still a key component in the continual change of the hospitality environment (Ateljevic & Page, 2017).  Both passion and commitment are the key to success in the hospitality business, as the majority of the ventures are launched by businessmen who are willing to work many hours a day, face high operational costs, and serve demanding customers. McClelland’s Entrepreneurial Motivation Theory points at the need for achievement as the key motivation that drives the entrepreneurs insisting that anyone who wishes to succeed must seek challenges, power and affiliation. In hospitality specialties, love for the business and a strong desire to offer the best services will keep business people struggling against all odds to sustain their businesses (Cohen & Sharma, 2016). A good example of passion driven entrepreneurship is Gordon Ramsay, a British chef and restaurateur who has opened a huge chain of Michelin star restaurants, television programs, and cookbooks all over the world. Ramsay’s dedication to culinary art is well proven and his passion has been the key success behind him. His failure to give up on quality despite the set back is evidence of McClelland’s theory since Ramsay need status and is willing to work towards achieving it in his field. People who started with him know he has extremely high standards and is a hardworking man, not mentioning that he is one of the most successful chefs in the world, who also succeed in inspiring new generations of chefs. Another good example of the UK entrepreneur is Jamie Oliver who has made his dream come true in the field of culinary and running campaigns for healthy eating (Balazs, 2020). Oliver is not limited to his restaurants he has embraced numerous programs for combating obesity especially among children. In this case, diligence in educating the public about the right dietary practices shows that the man has a passion for the cause, and fits the need for achievement according to McClelland. The examples of Oliver’s business ventures, more so the opening of the restaurant known as Fifteen that provides professional culinary training to the disadvantaged young persons, show how his loyalty is also to social enterprises in the hospitality business. On the other hand, Heston Blumenthal, another chef from United Kingdom that owns a restaurant called the Fat Duck, is motivated by curiosity and passion. Blumenthal is famous for the technique of his cuisine – innovation and the use of scientific methods in creating new dishes for people. His desire to redefine traditional dishes brings out a sense of adventure and is easily the driving force behind such type of food. It was revealed that Blumenthal’s motivation fits well into McClelland’s theory because the man is passionate about mastering new creations in culinary arts. While Ramsay is passionate about mastering the art of the classic kitchen and Oliver is inspired by the creation of the new, healthy and accessible food, Blumenthal is all about changing the concept of the culinary arts (Balazs, 2020). These UK based entrepreneurs show the various forms that passion and commitment can take in hospitality entrepreneurship. The passion that Ramsay has for cooking, Oliver has for the social and healthy causes, and Blumenthal for creativity explains how passion stimulates success. Their differences show that although passion is present in the equation, its direction is not always the same because people’s goals and plans for their companies are not necessarily the same. Indeed, this diversity makes the hospitality industry more vibrant since it has an opportunity to provide a variety of products and services that meet consumers’ demands and expectations (Cohen& Sharma, 2016). 
In conclusion it can be said that entrepreneurship in hospitality is complex and dynamic involves interaction of many factors such as traits, motives and personal factors that define successful entrepreneurial profiles. Raymond Blanc, Alice Waters, Gordon Ramsay, Ruth Fertel are examples of leaders who can demonstrate that aspects such as risk taking, creativity, passion and leadership are crucial in the fast growing environment of  global economy. These characteristics are therefore important but it is the combinations of these characteristics together with the entrepreneur also compounded with vision and capabilities to address challenges that define long-term success. In addition, due to the high requirements for service quality, the innovative development, and customer satisfaction in the hospitality industry, it requires more emphasis and a more active attitude. Therefore, the experiences of these business people show that determination, creativity, and thinking define entrepreneurial qualities in hospitality, establish the value of tenacity and vision when coping with risks and competitors.
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