Hand Burned by Pot Handle

When it comes to burns, almostno one is immune to the pain that can be suffered when these types
of preventable injuries occur. According to the American Burn Association (ABA), more than 500,000

peoplein the United States and Canada receive medical treatmentfor burn injuries each year. The

Cause Map™ diagram below demonstrates how a 3-Why can break out into a more detailed 12-Why
to reveal additional solution options to prevent a burn.
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This is an example of a thermal burn via conduction when heat
energy is transferred to the skin. There are two causes
required to burn the hand:

- Contact between bare hand and hot object (handle)

- Duration of the contact

Controlling either one of these reduces the risk of being

burned. Avoiding the con
oven mitt is a good idea.
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to gauge the temperature. Most people have learned this risk
mitigation strategy on their own because they've been burned.
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Simple Solution - Just use an Oven Mitt

All of the causes for this injury are required
No for the burn to occur. The decision to always
PPE  use an oven mitt or towel is a simple, obvious
and common solution to prevent burns that
was available back in the 3-Why. Don't add
more detail to the analysis than you need.

Finding Better Solutions to your Problems.

If we break this incident into a 12-Why it reveals
additional solution options. In this case that detail may not
be needed, but it does illustrate how digging a little further
into an issue provides more options to mitigate risk.

In your organization a detailed Cause Map™ diagram
should only be used on the challenging problems that
your management wants to thoroughly understand and
prevent. Otherwise, just keep the analysis a simple 3- to
5-Why and use an oven mitt.
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