Pasta with Garlic Sauce, Arugula and Walnuts for Two
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To make this rustic recipe a main dish, I like to add some fried prosciutto or canned tuna to it.
Ingredients:

25 garlic cloves, peeled (½ cup – you can buy them already peeled in jars)

2 tablespoons olive oil, plus extra for drizzling

½ cup chicken broth

1 teaspoon balsamic vinegar

½ teaspoon salt and ¼ teaspoon ground black pepper

4 ounces spaghetti

3 ounces arugula

½ cup walnuts, toasted and chopped (I chop them in a food processor)
Grated Italian cheese, to taste
Preparation:

In a medium saucepan over medium-low heat, combine the garlic and oil. Cover and cook until the garlic is browned all over, stirring and turning occasionally. 
Once the garlic is browned, add the broth, balsamic vinegar, ½ teaspoon salt, and ¼ teaspoon ground, black pepper. Bring the garlic mix to a boil. Reduce the heat to low and simmer for about 5 minutes. The garlic is ready when fork tender.

While your garlic is simmering, cook your pasta according to package directions. Reserve ¼ cup of the pasta water.

When the garlic mixture is finished, transfer it into a food processor. Blend until smooth, about 1 minute.

Drain the pasta and mix it with the sauce. Mix in the arugula and chopped walnuts. Add some of the reserved pasta water to help wilt the arugula and to thin out the sauce to your liking. Serve with a sprinkling of grated cheese.

