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Hot Coffee Burns
Introduction
Hot coffee can be dangerous when served to customers and incase it spills it can cause 3rd-degree burns. In 1992 a woman by the name Stella Liebeck suffered third-degree coffee burns after she bought coffee at the McDonalds that spilt on her thighs in an attempt to open the cup to be added cream. The cream can lower the coffee's temperature (Abraham et.al 2015). McDonald's coffee temperature ranged from 82 to88 degrees Celsius which is very hot while other hotels serve their coffee at a temperature of 57 to 60 degrees Celsius.
Injury Responsibility
As much as the McDonalds were responsible for the burns, Stella Liebeck was also 20% responsible for her injuries. After getting the hot coffee, she could have waited for it to cool before trying to open the cup (Adhikari et.al 2019). She could have also complained that the coffee was too hot for her to drink and be careful when opening the container to add cream to the coffee. She should be held responsible for not being careful enough.
McDonald’s Behavior
The judge defined the McDonalds behavior to be "reckless, callous and willful". I would strongly agree with this because the McDonalds understood the dangers of hot coffee but still did not reduce the temperatures of their coffee (Abraham et.al 2015). The McDonalds continued serving hot coffee to customers even after knowledge on previous cases of coffee burns.
Compensation
Stella Liebeck suffered greatly due to the burns and should have been compensated $200000 compensatory charges to cover the hospital charges and $1 million for punitive damages since her life would not be same after the burns (Adhikari, Chambers & Koppel, 2019). The McDonalds also deserved to pay the allegations since they were at fault of recklessly serving excessive hot coffee to customers.
Reduced Coffee Temperature
The McDonalds reduced the heat of the coffee after the trial. The reduction of heat was significant because the risk of customers receiving 3rd-degree burns would be significantly reduced. This action hence means that McDonalds had agreed to rectify their mistake and reduce the likelihood of future litigations filed against it.
Conclusion
Both restaurants and customers should ensure that their coffee should be between 57 to 60 degrees Celsius to reduce the risk of getting 3rd-degree burns. It is important for businesses to practice proper business behavior and prioritize the safety of their customers. The law has the duty of preserving the ethics in business and ensure that all enterprises adhere to corporate laws that guarantee customer safety.
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