Burn Injuries in Restaurant and Food Service Jobs

Why Food Service Workers in New York Face High Risks and How Workers’
Compensation Lawyers Can Help

In the fast-paced world of restaurants, diners, and food production, workers are expected to
move quickly, multitask under pressure, and manage dangerous equipment all at once. Behind
the clatter of dishes and the sizzle of fryers lies a workplace hazard that is both common and
devastating: burn injuries.

From cooks handling scalding grease, to dishwashers dealing with steaming water, to servers
rushing through tight spaces with hot plates, the risks are constant. Burn injuries don’t just
cause temporary pain. They often lead to scarring, disfigurement, emotional trauma, and long-
term medical challenges that can derail careers and upend lives.

For food service workers in New York, pursuing a workers’ compensation claim isn’t only about
covering medical bills. It’s about proving the full scope of damages and ensuring that recovery
includes both physical and emotional healing.

What Types of Burn Injuries Do Food Service Workers Experience?

Burn injuries in restaurant jobs come in many forms, and they’re often classified by severity.
Even seemingly small burns can lead to lasting consequences when they occur in sensitive
areas, such as the face, hands, or arms—areas that are often exposed daily during food
preparation and service.

o First-Degree Burns: These affect only the outer layer of skin and often cause redness
and pain. While less severe, repeated exposure to hot surfaces or liquids can result in
complications over time.

e Second-Degree Burns: These extend deeper into the skin, causing blisters, swelling, and
intense pain. Healing may take weeks and often requires medical treatment to prevent
infection.

e Third-Degree Burns: These penetrate through all skin layers, destroying tissue and
sometimes damaging muscles, tendons, and nerves. Victims may face surgeries, skin
grafts, and long-term rehabilitation.

Scalds from boiling water or steam, grease burns from fryers, and chemical burns from cleaning
supplies are among the most common culprits in restaurants. What makes these injuries
particularly dangerous is how quickly they occur. One slip, splash, or spill can cause irreversible
harm.

Why Are Burn Injuries in Restaurants So Serious?

Unlike other workplace injuries, burns don’t always stop at surface damage. They can result in
permanent physical and emotional consequences that affect every aspect of a worker’s life. A


https://www.workerslaw.com/workers-compensation-lawyers-nyc/

line cook with severe hand burns may lose the dexterity needed to handle knives. A server with
facial scarring may struggle with self-confidence or face discrimination in customer-facing roles.

The food service industry also demands constant use of the body. Returning to work after a
burn is often far more difficult than simply “healing.” Many workers find that scar tissue limits
flexibility, ongoing pain reduces endurance, and psychological trauma makes returning to the
same environment overwhelming.

These realities are why burn injury claims often require a deeper evaluation of damages than
other workplace accidents.

What Are the Long-Term Effects of Burn Injuries?

Burn injuries create a ripple effect that extends far beyond the initial emergency room visit.
Some of the long-term effects include:

e Scarring and Disfigurement: Visible scars may require multiple surgeries or cosmetic
treatments. For workers in customer-facing positions, this can have a direct impact on
their livelihood.

e Loss of Mobility: Scar tissue can tighten over joints, making it difficult to bend elbows,
grip utensils, or stand for long shifts.

e Chronic Pain and Nerve Damage: Even after the skin heals, damaged nerves can cause
ongoing pain, numbness, or sensitivity.

e Emotional Trauma: Many victims struggle with post-traumatic stress, depression, or
anxiety, especially when returning to the workplace where the injury occurred.

e Reduced Earning Capacity: A serious burn can limit career options, particularly in food
service, where physical performance is central to the job.

These outcomes demonstrate the need for a comprehensive legal approach. Proving the full
scope of damages requires not just medical records, but testimony from doctors, vocational
experts, and sometimes even mental health professionals.

How Do Workers’ Compensation Claims Address Burn Injuries?

In New York, most restaurant and food service workers are covered by workers’ compensation
insurance. This system provides medical care and wage replacement benefits to individuals who
are injured on the job. But while coverage is guaranteed in theory, the reality is that many
injured workers struggle to receive fair compensation.

Insurance companies may attempt to minimize the extent of the injury, argue that scars are
only “cosmetic,” or claim that a worker can return to duty sooner than medically advised. For a
dishwasher or prep cook who relies on full hand function, these arguments can be devastating.

That’s why having an experienced workers’ compensation lawyer who can step in to fight for
accurate evaluations of both current and future damages is crucial.



What Evidence Is Needed to Prove the Full Scope of a Burn Injury?

Successful claims often depend on detailed, well-documented evidence. Key forms of proof
include:

e Maedical Documentation: Records from emergency care, burn specialists, and ongoing
treatments.

e Photographic Evidence: Images showing the progression of healing, scarring, or
disfigurement.

e Expert Testimony: Insights from doctors, vocational experts, and therapists about the
injury’s long-term effects.

e Employment Records: Proof of missed work, reduced duties, or job loss related to the
injury.

This evidence helps establish not only the immediate costs of treatment but also the lifelong
impact a burn injury can have on a worker’s career and well-being.

What Legal Challenges Do Injured Restaurant Workers Face?

Restaurant jobs often involve fast-paced, high-pressure environments. Employers may push
workers to return before they are fully healed, or fail to provide proper safety measures.
Proving negligence is not necessary in a workers’ compensation claim, but employers and
insurers frequently dispute the severity or origin of an injury.

In some cases, additional legal action may be possible if defective equipment, unsafe cleaning
chemicals, or third-party contractors contributed to the accident. These claims can significantly
expand the potential compensation available but require experienced legal guidance to
navigate.

Why Is Legal Representation Critical for Burn Injury Cases?

Burn injury claims are rarely straightforward. The lasting impact of scarring, loss of mobility,
and emotional trauma requires a thorough case that anticipates every challenge from insurers
and employers. Without strong legal representation, workers may be left with benefits that
cover only a fraction of their true losses.

An experienced New York workers’ compensation lawyer can ensure that all aspects of the
injury—medical, financial, and emotional—are factored into a claim. By pushing back against
attempts to minimize compensation, attorneys help injured restaurant workers secure the
resources they need to recover and rebuild their lives.

Moving Forward After a Work-Related Burn Injury

For restaurant and food service workers in New York, burn injuries are more than workplace
accidents. They are life-changing events that can affect health, livelihood, and self-image for



years to come. Workers’ compensation benefits are designed to provide a safety net, but
pursuing the full value of a claim requires determination and skilled advocacy.

At Pasternack Tilker Ziegler Walsh Stanton & Romano LLP, we fight for food service employees
and other hardworking New Yorkers who suffer serious workplace injuries. Our goal is to make
sure the legal system fully accounts for the realities of burn injuries—from hospital stays and
lost paychecks to long-term scars and emotional recovery.

To see how we can help with your potential legal case, schedule a free consultation with our
law firm. There are no up front costs, and you pay nothing unless we win your case. Don’t wait
— give us a call or contact us online today.
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